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SET MENU

ENTREES

Roasted Pumpkin Arancini
With tomtato relish and parmesan cheese

Salt and Pepper Squid
With crunchy salad and garlic aioli
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MAINS

Striploin Steak
With mashed potato, honey glazed carrots and
creamy pink peppercorn sauce

Pan fried Chicken Breast
With mashed potato, broccolini and creamy
mushroom sauce
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DESSERT

Chocolate Mousse
With chantilly cream, chocolate flakes and fresh
berries

Vanilla Bean Pannacotta
With passionfruit, fresh berries and lemon sorbet

2 Courses $48
3 Courses $59

RHINO LODGE

Please let staff know of any dietary requirements
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Conditions Apply*



