COURTNEY'’S
L_} BRASSERIE
fine wine & good times

www.courtneysbrasserie.com.au

Courtney’s Christmas Set Menu

Entree
King Prawns Filled Zucchini Flowers in Beer Batter Sauce Grebiche
Willowbrae Goats Cheese & Balsamic Roasted Beetroot Tart with Honey Pecans

Hand Made Truffle Scented Chicken Tortellini with Mushroom Ragout

Main
Slow Roasted Beef Fillet with Fondant Potato, Prosciutto Wrapped Green Beans & Confit Mushroom
Pan-Fried Tasmanian Farmed Salmon Fillet with Fried Cauliflower, Tomato & Chick Pea Salad with
Lemon Dressing
Sous Vide Organic Chicken Breast with Seasonal Greens, Onion & Potato Tart

Served with Mix Cres Salad and Marinated Vegetable Salad

Dessert
Courtney’s Christmas Pudding with Cherries & Brandy
Cherry, Pecan & Brandy Parfait with Dried Fruit Compote
Pistachio Cake with Chocolate Mousse & Berry Compote
Local NSW Cheese Plate with Farm Dried Apple, Quince Paste & Lavosh

Our Set Menu includes Sourdough Bread, Coffee or Tea, Shortbreads & Chocolates
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