STARTER

Arancini
bocconcini, pumpkin, leek & wild thyme w lime aioli & tomato chutney vcro

Prawn Skewers
aromatic rice w a chilli Diablo sauce cF

Spinach and Ricotta Ravioli
w creamy sundried tomato, white wine & spinach sauce, toasted pinenuts & shaved Parmesan v

MAIN

Dukka crusted Barramundi Fillet
w cocktail potatoes, wilted greens w Salsa verde

Portuguese Chicken Breast
marinated in Portuguese seasonings, w almond and sultana couscous

Mushroom Ragout
wild mushroom ragout, w saffron risotto cake vcr

300gm Black Angus Sirloin
roasted kipfler potatoes, greens, served w a chimichurri sauce cr

DESSERT
Vanilla Panna cotta w Turkish delight and Persian Fairy Floss cF
Butterscotch Affogato espresso, butterscotch schnapps, ice cream cro

Belgian Chocolate Mousse dark couverture, whipped rich and smooth er

3 Courses $79 Friday 14" February, 2025,
Bookings from 5.30-7.30pm oscars.com.au

Items may be deleted to suit dietary needs. Please advise of all allergies when booking.
GF; GLUTEN FREE GFO/GLUTEN FREE OPTIONAL V/VEGETARIAN VO/VEGETARIAN OPT/ VGN/ VEGAN VGNO/ VEGAN OPT



