
 

 

       

 

  

 

 

 

$64.95 

 

Beverages, taxes and gratuities 

not included.  

We invite you to choose one item 

from each course 

 

 

For your convenience, we accept 

Direct Debit, VISA & MasterCard 

 

 

 

 

 

 

 

 

 

Welcome 

 

The Classroom Restaurant 

operates completely by the hard 

work and dedication of the 

Professional Cook 

Two (PC2) apprentices.  We thank 

you for your patience and 

understanding while they are 

learning valuable industry skills 

and assure you that we will do our 

utmost to make your experience a 

pleasant and memorable one. 

 

Thank you 

 

 

 

 

 

 

 

  



 

 

 

 

POTATO AND LEEK RAVIOLI 

TOMATO RELISH,  

CONFIT GARLIC BEURRE BLANC 

 HERB OIL 

 

Or 

 

SMOKED SALMON TARTARE 

FRISÉE, SEED CRACKER,  

OLIVE & CAPER VINAIGRETTE, MUSTARD 

CREAM SAUCE 

 

 

 

PACIFIC SPOT PRAWN BISQUE 

CARMELIZED APPLE FOAM,  

BUTTER POACHED PRAWNS,  

FRESH CHIVES 

 

Or 

 

GRILLED BABY GEM LETTUCE 

BROWN SUGAR CURED BACON,  

CORNBREAD CROUTON 

GARLIC EMULSION, 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SEED CRUSTED ALBACORE TUNA 

YAM AND GINGER PURÉE,  

CURRY VINAIGRETTE 

 

Or 

 

PESTO CRUSTED LAMB SIRLOIN 

POTATO TERRINE,  

CAULIFLOWER FONDUE,  

BORDÉLAISE SAUCE 

 

Or 

 

WILD MUSHROOM GNOCCHI 

PIEDMONTESE 

PARMESAN REGGIANO FOAM, 

CANDIED PECANS,  

SAGE CREAM 

 

 

 

VANILLA CRÈME BRULEE 

ALMOND & APRICOT BISCOTTI 

 

Or 

 

CHOCOLATE HAZELNUT TERRINE 

DARK CHOCOLATE HAZELNUT TERRINE, 

FEUILLETINE, RASPBERRY 

 

 

 

 

 


