birches restaurant

a la carte menu

entrees -

e Chef’s Soup of the day 10.90
e Fresh Mushrooms - stuffed with bacon, onion and cream cheese -
lightly crumbed, deep fried and served on a fresh tomato and basil

cream sauce 16.50
e Fresh Crab and Shallot Tart served on a bed of King Prawns with a

dry Vermouth and dill cream sauce 17.50
¢ Tasmanian smoked salmon and fresh asparagus wraps served with

chefs own hollandaise sauce 16.50
e Camembert - lightly crumbed, deep fried and served with a sweet

plum sauce 14.90
o Deep fried Calamari served with tartare sauce and lemon 14.90
e Lamb Brains - lightly crumbed, deep fried and topped with crispy

bacon strips — served on a light garlic cream sauce 15.90
e Chefs Speciality - beer battered King Prawns stuffed with bacon,

spinach and ginger - served with our special dipping sauce 17.50
e Fresh “South Pacific” Oysters - Half Dozen ...... Natural 14.50

....... Kilpatrick or Mornay 16.50
side orders

e Chef’s own bread roll baked on the premises 3.50
e Gluten free bread - baked on the premises 4,90
e Our own Garlic bread with a touch of fresh herbs and cheese 4.90
e Gluten free Herb and Garlic Bread 5.90
e Side salad/side vegetables 8.50
e Large Bowl Fries 5.50
e Bowl of tomato/b.b.q./ sweet chilli sauce/ home made gravy, or aioli .80

mains - (all served with seasonal vegetables unless specified)

¢ Chicken Breast - stuffed with fresh basil, Tasmanian brie, and

pine nuts - served on a light lemon, mustard cream sauce 30.00
e Grilled “Catch of the Day” - served with a lemon butter glaze 32.50
e Pork Fillet “Marsala” 28.50

e Classic Grilled Chicken Caesar Salad - please specify with

or without whole anchovies (NB our Caesar dressing contains anchovies) 28.50
o “Beef ‘n’ Reef” - Eye fillet of Beef cooked to your liking and

topped with pan seared King Prawns, Tasmanian scallops and a

creamy white wine sauce 40.00
e Rack of Lamb - oven baked and served with a red wine, mint and

rosemary sauce 36.50
e Eye Fillet Mignon - cooked to your liking and topped with chefs

special three peppercorn or fresh mushroom sauce 39.00
e Vegetarian Dish of the Day - served with a side salad 22.90

e Crumbed “Catch of the Day - served with salad and fries 26.50




birches restaurant

desserts
All desserts are made on the premises

e White Chocolate Brulee served with an Almond Tulle biscuit $14.50
e Orange and Grand Marnier Ice-Cream served with a warm chocolate sauce

and topped with a toffee chard $14.50
o “Death by Chocolate” - ‘Decadent’ Chocolate Whiskey Fudge Cake

served with a warm chocolate sauce Espresso and Frangelico ice cream $14.50
e Sticky Date Pudding topped with a warm butterscotch sauce $14.50
¢ Fresh Apple and Blueberry Strudel served with Créme Anglaise $14.50
e Créme Caramel $13.50
e Traditional Bread and Butter Pudding $13.50
e Pavlova and fresh fruit salad $13.50

e Profiteroles - traditional French style - filled with Créme Patissiere
and topped with a warm chocolate sauce $14.50

All the above desserts served with Cream and Ice Cream

e Fresh Fruit and Cheese Plate $18.50

Please ask about our Coffee and Tea selection
Liqueurs and Liqueur Coffees

Enjoy your evening and we look forward to your company again soon
Your hosts Diane and Ross

trictly one account per tabl
Thank you for your consideration
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