Snirvee
SHARE PLATE

Lemon pepper calamari, pumpkin bruschetta, pork belly with apple cider
glaze and chicken ribs finished in hot sauce

Tain

Including one large garden salad or pumpkin salad to share between four

REEF & BEEF

Your choice of either a 200g eye fillet or scotch fillet flame grilled to your liking
and topped with our creamy garlic prawns

MUSTARD GLAZED PORK CUTLET

Flame grilled and served on a bed of sweet potato mash and mixed greens

CRISPY SKIN SALMON

Served with creamy mash and mixed greens

SIGNATURE BASTED CHICKEN BREAST (GFA)

Flame grilled and served with mixed greens and herb and garlic roasted potatoes

CANNELONI

Spinach and ricotta baked in a rich tomato sauce

Dessert
APPLE CRUMBLE

Stewed apples topped with a crunchie crumble topping and served with icecream

MARZ BAR CHEESECAKE

Rich baked chocolate and caramel cheesecake with a biscuit crumb base served
with fresh strawberries and cream

SORBET (GF)

A selection of raspberry, lemon and mango sorbets from premium sourced fruit
served with fresh strawberries and mint







