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PRAWN AND SPINACH CANNELLONI      

port l incolnlonglunch.com.au �
�/port l incolnlonglunch

(GF) Gluten Free (DF) Dairy Free

MOJITO PANNA COTTA          

19SPICY MISO BLUEFIN TUNA (GF) (DF)       
yaki onigiri (pan fried Japanese rice balls) avocado, pickled
radish

PORK BIRRA TACO    .  .
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mint and lime panna cotta, dark chocolate shavings, lime
caviar, West Cost Distillery Co limoncello topping
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Boston Bay smallgoods slow cooked pork shoulder, birria
sauce, cotija cheese, salsa criolla, lime 
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parsley and fennel puree, confit cherry tomato, charred
lemon
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	PORT
	LINCOLN

	LONG LUNCH
	PORT LINCOLN HOTEL
	SPICY MISO BLUEFIN TUNA (GF) (DF)
	yaki onigiri (pan fried Japanese rice balls) avocado, pickled radish

	PORK BIRRA TACO
	Boston Bay smallgoods slow cooked pork shoulder, birria sauce, cotija cheese, salsa criolla, lime

	PRAWN AND SPINACH CANNELLONI
	parsley and fennel puree, confit cherry tomato, charred lemon

	MOJITO PANNA COTTA
	mint and lime panna cotta, dark chocolate shavings, lime caviar, West Cost Distillery Co limoncello topping
	(GF) Gluten Free (DF) Dairy Free





