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While you are reading this, your dinner is still growing.

S ket and capers

King prawn cocktail salad with lemon 14
Seared scallops with chives, spring onion and lettuce 15
% dozen oysters with lemon and parsley 16

Home made rosemary bread served with starters

Rosemary and garlic marinated rack of lamb with

with a redcurrant and cabernet sauvignon gravy 36
Black pepper and garlic marinated fillet steak with a creamy mustard sauce 36
Baked Atlantic salmon with lemon, thyme and black pepper 35
Pan-fried fillet of Ling with rosemary, capers and sundried tomatoes 34
Breast of organic chicken with creamy lemon and thyme sauce 34
Baked Capsicum with spicy chick peas, spinach and tomatoes 27

Salads, vegetables and herbs are organically grown in our Restaurant Garden. Feel free
to wander around the garden with a glass of wine to see dinner being picked!

Rhubarb and apple crumble 10
Molten chocolate baby cake with a berry coulis 12
Creme Caramel 10
Strawberries and Cointreau with fresh cream 10
A Selection of Australian Cheeses 20

8 minutes from The Boomerangs
Turn right onto the Great Ocean Rd
11.8kms, left up the hill to the
Aire Valley Restaurant.

2590 Great Ocean Road, Hordern Vale 3238
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