ENTREE

GRAZING SHARE PLATE

WITH PROSCIUTTO, HUNGARIAN SALAMI, ROAST VEGETABLES,
DOLMADES, FETA CHEESE, KALAMATA OLIVES, SLICED
TURKISH BREAD I8

SMOKED SALMON PLATE
MICRO HERBS, CAPERS, POTATO CRUNCH, LEMON CITRUS

MAYO B 15

SAFFRON SPICED CHILLI PRAWNS, BASMATI RICE AND MILD

RED CHILLI SAUCE E] 15

SATAY CHICKEN STRIPS
BASMATI RICE, SATAY SAUCE, PINEAPPLE AND CUCUMBER

carNisH )[E] 14

SPICED FALAFEL DISCS
WITH ROAST PUMPKIN AND AVOCADO PUREE % < 13

WELCOME BACK

DUE TO COVID- 19 RESTRICTIONS OUR
RESTAURANT CLUB AND PARTICIPATION
IN THE ENTERTAINMENT PUBLICATIONS
CARD PROGRAM HAS BEEN PAUSED.

SEAVIEW RESTAURANT DINNER HOURS
6.00PM — 9.30PM

ROOM SERVICE ORDERS
6.00PM — 9.30PM

N (-
g\\

WINE FOR TODAY

WHITES
OYSTER BAY SAUVIGNON BLANC NZ
GLass $ 10 | BoTTLE $43

DeE BortoLI LA BOHEME ACT THREE PINOT GRIS
GLass $ 12 | BoTTLE $45

DA LucA PROSECCO
GLass $9 | BotTLE $30

REDS
ST HALLETT GARDEN OF EDEN SHIRAZ
GLass $ 11 | BorTLE $42

GRAMPS CABERNET MERLOT
GLass $ 12 | BotTLE $50

MAIN COURSE

EYE FILLET OF BEEF 250 GRAM
ROAST POTATOES, SEASONAL VEGETABLES, CARAMELISED
ONION AND ROSEMARY RED WINE JUS E 38

SCOTCH FILLET STEAK 300 GRAM WITH ROSEMARY RED WINE
JUS, SEASONAL VEGETABLES, ROAST POTATOES AND GARLIC
BUTTER 38

SAVOY STYLE CHICKEN SCHNITZEL WITH FRENCH FRIES AND
TOMATO CUCUMBER SALAD 34

PANFRIED BARRAMUNDI FILLET, ROASTED TOMATO SAUCE,
ROAST POTATOES, SEASONAL VEGETABLES (¥)[=] 34

LINGUINI WITH PRAWNS, SCALLOPS, MUSSELS AND WHITE FISH
TOSSED IN A MARINARA SAUCE AND BASIL CRUMBS 32

OVEN BAKED GNOCCHI
WITH SPICY TOMATO SAUCE, MOZZARELLA AND SPINACH
FINISHED WITH TRUFFLE OIL £ 28

LIGHT SNACKS

STEAK SANDWICH

IOO GRAM SCOTCH FILLET, BUSH TOMATO CHUTNEY, BACON
AND FRIED EGG, SERVED WITH FRENCH FRIES 24

TRIO OF AUSTRALIAN CHEESES SERVED WITH FIG PASTE AND
CRACKERS 24

SIDE ORDERS

FRENCH FRIES WITH GARLIC MAYONNAISE 7
FETA, OLIVE, TOMATO AND CUCUMBER SALAD 8

GARLIC AND THYME SAUTEED MUSHROOMS ||




DESSERTS

VANILLA BEAN PANNA COTTA
FRESH STRAWBERRIES, SHORTBREAD CRUMBS, ORANGE GEL
AND CHOCOLATE SHAVINGS E 14

PROFITEROLES
CHOCOLATE TOPPED CHOUX PASTRY PUFFS FILLED WITH
CREME PATISSERIE WITH VANILLA ICE CREAM [5] |4

STICKY DATE PUDDING
BUTTERSCOTCH SAUCE, CHOCOLATE SOIL, VANILLA ICE
CREAM, DATES, HONEYCOMB B 14

ICE CREAM SUNDAE
VANILLA ICE CREAM, CHOCOLATE SAUCE AND WAFER |2

AFFOGATO
ESPRESSO, KAHLUA AND ICE CREAM |5

BRIGHTON BATHING
BOX KIDS MENU

*EVERY MEAL COMES WITH A MINI BRIGHTON BATHING BOX

LINGUINI WITH A TOMATO
NAPOLITANA SAUCE |5

MINI SCOTCH FILLET STEAK WITH
FRENCH FRIES |5

CRUMBED FisH AND FRENCH FRIES |5

ICE CREAM SUNDAE WITH VANILLA ICE CREAM,
CHOCOLATE SAUCE AND WAFER 12

LIQUEURS, PORTS & COGNACS

BAILEYS ON THE ROCKS 9
COURVOISIER COGNAC |6
HANWOOD PORT 8

GRANDFATHER PORT |5

DESSERT WINE

DE BorToLI NOBLE ONE BOTRYTIS SEMILLON
375ML 2008 62

COFFEE & TEA

ESPRESSO COFFEES 4
TWINNING TEAS 4
HOT CHOCOLATE WITH MARSHMALLOWS 5

LIQUEUR COFFEES |5

: GLUTEN FREE & : VEGETARIAN [2] : EVENT MENU

PAYMENT SURCHARGES : VISA/MAST/AMEX |.6% \ DINERS/JCB 3%
RooM SERVICE CHARGE OF $3.00 PER ORDER APPLIES
SEAVIEW RESTAURANT |50 ESPLANADE BRIGHTON VICTORIA 3186

PH. O3 9592 8233




