Noosa
River
Kitchen

Different. Good.

Menu May

Week Four

Tue 26" / Wed 27t / Thu 28"

Hungarian Beef Goulash gf
Slow Braised Tasmanian Cape Grim Beef w Potato, Onions,
Red Capsicum, Buttered Rice, Sourdough & Paprika Butter 33

Mama Lina Prawns Aglio & Olio
w Linguine Pasta, Cherry Tomatoes, Garlic, EVOO,
Butter, Chili, Lemon, Parsley & Parmigiano 39

Pan Fried Tas Salmon ¢gf
w Creamy Limoncello Sauce, Caperberries,
Saffron Potato, Broccoli & Toasted Macadamia Nuts 42

Grilled Tas Eye Fillet gf

w Burgundy Red Wine Jus, Kipfler Potatoes, Green Beans,
Sautéed Swiss Brown Mushrooms & Blistered Cherry Tomatoes 42

Prima Ballerina Saffron Prawns
w Linguine Pasta, Creamy Saffron-Pinot Grigio Sauce,

Pink Peppercorns, Grapefruit Segments, Yarra Valley Salmon Caviar & Dill 44

NZ Sole A La Meuniére
w Parsley-Lemon Butter, Steamed Potatoes,
Sautéed Spinach, Butter Lettuce & Dill Vinaigrette 44

Please Book For Dine In Or Take Away/Take Home

0493 083 358
Bon Appétit!

www.noosariverkitchen.com.au www.onechefforyou.com.au
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