
Fathers Day Lunch 
SUNDAY 5th SEPTEMBER 2010 
    

With The Warblers Jazz TrioWith The Warblers Jazz TrioWith The Warblers Jazz TrioWith The Warblers Jazz Trio    
 

PRICE PER PERSON Adults: $62  
Children 4-12 yrs: $22 (children’s menu) 
Under 4: f.o.c. (please reserve a seat or highchair - limited).  
Drinks at Bar Prices 

 

G O O N A  W A R R A  V I N E Y A R D  
w w w . g o o n a w a r r a . c o m . a u   

 

ENTREE 
• Roasted lamb neck and vegetable soup with Spanish flavours. 
• Sumac crusted beef with Turkish couscous, chickpea puree and beetroot 

chutney. 
• Beetroot cured smoked salmon with kipfler potato, dill and fried caper 

salad. 
 

MAIN COURSE 
• Confit of ocean trout on a nicoise salad with lemon mayonnaise.  
• Chargrilled lamb rack served with tabouli salad, sautéed green beans and 

red onion jam.  
• Roast pork rack with roasted vegetables, confit tomato, crispy crackle and 

caramelised apple. 
 

DESSERT  
• Coffee panna cotta with almond biscotti biscuits and black Sambuca syrup. 
• Lemon meringue pie with berry coulis and whipped cream. 
• Sticky date pudding with warm butterscotch sauce and brandy. 

 

COFFEE/TEA & CHOCOLATES 
 

 

CHILDRENS MENU (under 12): 
• ENTRÉE: Mini pizzas 
• MAIN COURSE:  
• Beef lasagne with chips and salad or Beer battered fish &chips with salad 
• DESSERT: Ice cream sundae with sprinkles and chocolate syrup 

 
 

BOOKINGS: Mary Jarratt, Tel: 03 9740 7766 
• Payment required in full within one week of reservation, to confirm your booking and 

secure your table.  

• Please advise of any special dietary requirements upon booking.  

• Staggered seating times: 11.45am or 12.30pm currently available 

 


