Father’s Day, Sunday 6th September
All pre-orders with payment must be in no later than 4:00pm Friday 4th.
Mums, kids, sons and daughters (and Dad’s feel free to remind them!).
Sault has your meals covered this Father’s Day. Our chefs have designed and cooked a fantastic meal
that is simple for you to heat at home ready for your lunch or dinner. Your family Father’s Day feast.
We recommend you create your own banquet entrée / starter, then for main the wellington or
mushroom (or both for a larger family), followed by dessert. Alternatively, you may call us to help
construct a menu that is suitable for your family.
Wine and beer available, see our wine list (30% off all wine list prices), specials in store.
Entrée / Starter’s:
Spicy carrot soup (Vegan - 1 litre) or Potato and leek soup (1 litre)
or Jerusalem artichoke soup (1 litre)

15

Garlic and cheese pull-apart bread (serves 2)

10

Pork terrine (GF / DF)

9

Taramasalata dip: Salted cod roe, olive oil, lemon, garlic (GF / DF)

8

Sault hummus (GF / DF)

6

Skordalia dip: White beans, garlic, lemon, olive oil (GF / DF)

6

Chicken parfait (GF)

12

Sourdough loaf (serves 4)

6

Sault’s ricotta and confit garlic butter

2

Main $80 for 2 persons: Beef wellington plus your choice of 2 side’s or
$30 for 1 person: Mushroom wellington plus your choice of 1 side (additional sides $10ea.)
Sault’s eye fillet beef wellington: House-made puff pastry, premium beef eye fillet,
mushroom duxelle, truffle, chicken parfait (each portion serves 2)
Mushroom wellington (Vegetarian option)
Sides:
Potato gratin
Sault garden salad, tomato dressing
Mixed vegetables, lemon, garlic
Dessert:
Apple, fruit crumble (serves 2)

12

Sault’s sticky date pudding, butterscotch sauce (each portion serves 1)

8

Vanilla bean ice-cream (500ml)
Lemon verbena ice cream (500ml) - limited avail -

10
10

