
DESSERT
Warm vanilla rice pudding,

citrus, flaked almonds + muscat soaked currants

Slow cooked Margaret River wagyu beef a la Bourguignonne + potato puree



or



Roast fillet of Humpty Doo barramundi (NT), grilled leeks, lima beans + sauce romesco

MAIN COURSE

AURORA
EARLY BIRD

SPECIAL
2 COURSES - $50 PER PERSON
CHOOSE FROM ENTRÉE / MAIN COURSE 

OR MAIN COURSE / DESSERT

Crumbed Crottin de Chavignol goat cheese, witlof, grilled pear + candied walnuts



or



Gravadlax of New Zealand King salmon, pickled cucumber + fresh horseradish

ENTRÉE

Offer available Tuesday to Thursday for tables seated by 6:30pm   
or Friday + Saturday for tables seated by 6pm


