
 
 

Viaduct 
 
 
 

dinner three course set menu  
 
 

tasting plates 
 
tasting plate  a selection of appetizers to delight the palate including white pesto, prosciutto, feta 
stuffed pepperdews, greek olives, marinated eggplant and sigara boregi  with bread   
 
 

meat and poultry 
 
baked chicken  breast of chicken filled with pinenuts, spinach and mozzarella on kumara mash 
with a creamy  pernod sauce   
 

lamb shank  slow simmered with tomato, rosemary and thyme served on garlic mash with      
caramelized onions   
 

scotch fillet   char-grilled to your liking and served with parmesan mash, sautéed greens,                     
roasted pumpkin, green peppercorn sauce and shiraz glaze   

 

Greek eggplant  baked and filled with spicy ground lamb and mushrooms served with garlic yoghurt, 
pinenuts, salad and toasted Turkish bread   

 

pan fried snapper  served on a lemon mash with broccolini, crayfish oil aioli and micro greens   
 

salmon fillet  prosciutto wrapped salmon, crispy herb potatoes, baby watercress with lemon 
 hollandaise and celeriac salsa   
 

gnocchi di ricotta  delicious light textured ricotta gnocchi swimming in a rustic cherry tomato and       
basil sauce with parmesan   
 

winter roasted pumpkin salad with chickpeas and feta   wedges of roasted buttercup pumpkin,       
green beans, tomatoes, spinach, toasted almonds and dates with an olive oil and balsamic dressing   
 

warm mustard chicken salad  succulent balsamic marinated chicken strips with field mushroom,  
crispy bacon, brie cheese, baby cos lettuce and mustard mayonnaise   
 

dessert 
 
rhubarb and strawberry mascarpone cheesecake 
using luscious Italian double cream cheese, served with berry coulis 
 
dark chocolate box 
decadence itself, rich, velvety chocolate cream served with biscotti   
 
pistachio ice cream  
smothered in chocolate sauce and topped with pistachio crumb   
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Please settle the account with your waiter. 15% service charge applies on public holidays 

 


