THE CHEF WEEKLY _

SPRING MENU

$24.00 - Food Only

$29.00 - Food & 1x Glass of Beverage
(either alcoholic or non-alcoholic)
*Available for both Lunch & Dinner

IAN

HERB-CRUSTED PORK SCHNITZEL
Golden, herb-crumbed pork schnitzel served with garlic-
rosemary potatoes and a fresh rocket and cucumber salad.

AMESE

TUESDAY | VIETN

CRISPY LEMONGRASS WHITE FISH

Golden crispy white fish infused with fragrant lemongrass,
served with rice vermicelli, fresh Asian greens, cucumber,
aromatic herbs and a light Viethamese dressing.

ONESDAY | MOROCCAN

WE

MOROCCAN-SPICED CHICKEN TAGINE

Tender chicken slow cooked with aromatic Moroccan
spices, chickpeas and seasonal vegetables, accompanied
by fragrant couscous and fresh herbs.

THURSDAY

KOREAN BEEF BULGOGI

Tender marinated beef cooked in a traditional Korean-
style glaze, served with steamed short-grain rice, sesame
Asian greens and fresh spring onion.

FRIDAY | INDIAN

TANDOORI CHICKEN

Tender chicken marinated in aromatic tandoori spices,
served with fragrant basmati rice, refreshing cucumber
raita and warm naan bread.

SATURDAY | GREEK

GREEK-STYLE CHICKEN & ORZO
Tender herb-marinated chicken with delicate orzo

Holiday Inn

pasta, accompanied by a fresh Greek salad of tomato, ——NBVER R (5~ —
cucumber spinach, olives, feta and red onion.

SYDNEY POTTS POINT




