4 Pyeria

Specials of the Week

Entrée
Crumbed Japanese scallops, fried
and served with hummus, beetroot
relish and mesclun salad, with
tartare sauce.

Main
Pan-fried gurnard in garlic butter
sauce, served with kumara mash,
green beans and seasonal
vegetables.

Risotto
Braised lamb with asparagus and
green peas, finished with a touch of
chilli in a creamy Napoli sauce.
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