DINNER

SYDNEY 2000

OCEAN DECK

L
SHARED PLATES

Charcuterie of turkey, ham, fruit
chutney, cranberry, Gruyere, burrata,
bread

Cooked Queensland prawns, Sydney
rock oysters, smoked salmon fennel
and capers & Thai herb and calamari
salad with fat cut chips

Selection of Australian cheeses with
dried fruit and lavosh bread

=

CAPTAIN COOK
CRUISES

Smoked salmon, tiger prawns with
herb Bellini and Avruga black caviar

Parmesan and herb crusted roast rack
of lamb with roast potatoes creamed

Christmas spinach & heirloom carrots
(GF available)

OR

Grilled Salmon fillet, Asian slaw and fat
cut chips (GF available)

Tiramisu Tower

Amaretto biscuits dipped in coffee,
layered with soft cream, flavoured with
cocoa

SKY DECK

ENTREE
Smoked salmon, tiger prawns with
herb Bellini and Avruga black caviar

MAINS

Australian Beef Tenderloin

with truffle & goat cheese potato
croquette, heirloom carrots and
Béarnaise sauce (GF available)

OR

Barramundi fillet gremolata rubbed,
vegetable medley & lemon infused oil
(GF available)

DESSERT

Black violet cheesecake

TO FINISH
Selection of Australian cheeses with
dried fruit and lavosh bread

Sample menu only & subject to change. We cannot guarantee that certain products or ingredients (halal, nuts, gluten, dairy, etc.) will not
be in our food, and we explicitly accept no liability in this regard. For serious food allergies you must make your own decisions on selecting
meals. Our staff's comments are only to assist you in making an informed decision.



