Warramunga Restaurant

Seniors’ Lunch

Monday to Friday
Midday to 2:30 pm

2 Courses $17.95

(Main meal plus soup or dessert)
upon presentation of a Victorian Government Senior Citizen Card

Soup

Soup Of The Day
made with market fresh ingredients.
$7.50
Mains
Salads
Moroccan Beef (G)

and baby cos salad cherry tomatoes, Spanish onion rings and marinated fetta.

Pineapple-cut Squid
lightly fried in lemon-pepper, lettuce leaves, Spanish onion and garlic aioli.

Warm Honey—Chilli Prawn G) (L)
and cashew salad

Caesar Salad
cos lettuce, boiled egg, croutons, bacon, chef-made dressing.

Pastas/Risottos

Home-made pan-fried potato gnocchi
with:
- Chicken, mushroom, spinach, Chardonnay cream sauce

- Tomato Basil Mozzarella, topped with parmesan, drizzled with Pesto oil V)
Risotto
with
- Atlantic Salmon, asparagus, shaved Parmesan

- Chorizo, mushroom, green peas, cherry tomatoes V) (%)

V — Vegetarian G — Gluten free L — lactose free * Vegeterian option available



Hokkien Stir-fry Noodles )
With Beef & cashews, or Chicken & cashews

Signatures

Cascade Battered Market Fish of the Day
fat chips, garden salad, tartare and lemon

Lamb’s Fry and Bacon
creamy mash, vegetables and tomato-gravy

Garlic Prawns (&3]
served on steamed Jasmine rice with garden salad

Chicken Parmigiana with Double Smoked Ham
served with fat chips, garden salad

Grilled Atlantic Salmon Fillet G
with creamy mash, asparagus and mango salsa

Traditional Indonesian Nasi Goreng with Chicken Satay

Lamb’s Brains
with crispy bacon pieces and sauvignon blanc cream, mash and vegetables

Roast of the Day
with baked potatoes and pumpkin, seasonal vegetables and rich gravy

Curry of the Day
served on steamed rice with crispy pappadams and raita (G)

Additional Side Plates
Garden Salad
$6.50

Seasonal Greens
$6.50

Fat Chips with Aioli
$6.50

Dessert
Fresh Fruit Salad with Cream, or

Desert of the Day

V — Vegetarian G - Gluten free L —lactose free * Vegeterian option available



