SATURDAY, 14™ FEBRUARY

$90 PER PERSON
INCLUDES A GLASS OF JOSEF CHROMY SPARKLING

et s 1)

Evﬁv&ag

MIXED CEVICHE (GF, DF)
Octopus, snapper, prawn, calamari and corn in a mild chilli
sauce, served with sweet potato chips

BEEF TARTARE (GFO, DF)
Diced Cape Grim beef fillet with shallots and spring onion,
finished with Dijon mustard sauce and baguette crostini
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TASMANIAN CRAYFISH FETTUCCINE
Silky fettuccine in a creamy sun-dried tomato sauce, finished
with fresh parsley

CRISPY-SKINNED CHICKEN BREAST
Spinach mashed potato with a rich smoky sauce
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CHOCOLATE HAZELNUT SEMIFREDDO
Brownie base, salted peanut butter cream

STRAWBERRY TRES LECHES CAKE
Strawberry-centred tres leches cake with Chantilly cream,

topped with fresh strawberries
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13 PARK STREET, LAUNCESTON
@BOATYARDLAUNCESTON



