DAY

10TH MAY
LUNCH & DINNER SPECIALS
M/V
Seared Dory Fillet 36/39

Cannellini bean purée, Puy lentil
ragout, endive and caper & parsley
salsa GF

Squid & Green Pea Risotto 29/32

Carnaroli rice with green peas and
asparagus, topped with shaved sautéed
lemon squid and Parmesan F

Five-Spice Duck Breast 35/38
Charred braised endive, Savoy

cabbage, pommes boulangére and
balsamic jus eF

Baked Lemon Sole 31/34
Cauliflower purée, sautéed garlic

beans, blood orange beurre

noisette, toasted hazelnut and herb

crumb GF

Book via website:
www.penrithrsl.com.au
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