M E N U 3 3
D I N I N G

- ENTREES -

- GRILL -

Rustic confit garlic bread

$7

Served with homemade capsicum ketchup and crisp potatoes
All grill items can be made gluten free

Soup of the day

$12

Pork cutlet

$35

Pork ribs half rack

$55

Char-grilled whole chicken

$35

Swordfish 200gms

$35

Chorizo and prawns skewers

$34

Junee lamb back strap 180gms

$36

Rib eye 350gms

$47

$20

Porterhouse/Sirloin 350gms

$45

persian feta and olive salt

$17

Sauces: chimmichurri, chipotle mayonnaise,
homemade BBQ sauce, brandy pepper, mushroom

Seared scallops with water chestnut,
cauliflower puree, avocado brûlée,
ponzu and nori salad

$22

Pacific oysters
Kilpatrick or Wakami

1/2 dozen
1 dozen

$20
$38

Cured meats platter with pickled
baby cornichons & toasted breads

$18

Asian glaze pork belly with crispy
salad and ginger carrot puree

$19

Prawn salad, with compressed
watermelon, cherry tomatoes, avocado
salad and champagne cream
Tomato salad with mozzarella, basil,

Grilled octopus and baby calamari
with sweet bell pepper puree
and chorizo dust

$21

- MAINS -

- SIDES Crisp new potatoes, smoked paprika, aioli

$9

Buttered garden greens,
with toasted almond flakes

$8

Leaf salad, chardonnay herb dressing

$7

Beer battered fries, rosemary sea salt

$8

Greek Salad

$8

Confit chicken maryland, chorizo,
pea primavera risotto

$32

12 hours Braised lamb shank, pearl
couscous, pomegranate tomato salsa

$36

Goan Barramundi and prawn curry,
bok choy, fragrant jasmine rice

$32

Vanilla pannacotta with pineapple lime
jelly, lemon sorbet and micro mint

$14

$30

Chocolate raspberry fondant
with whisky espuma and fresh berry

$12

Homemade tiramisu with strawberry and
chocolate chard

$14

Orange liquor compressed strawberries,
fresh marshmallow, mango fluid gel,
and homemade raspberry sorbet

$14

Gulab jamun, homemade rum
raisin ice cream and rose water syrup

$12

Selection of homemade ice
creams and sorbets

$9

Selection of artisan farm house cheeses,
quince gel, condiments and lavosh

$18

Butternut pumpkin gnocchi, beetroot
puree, parmesan-reggiano, bitter greens
Atlantic salmon, artichoke,
asparagus, sweet corn puree,
saffron butter sauce

VEGETARIAN

GLUTEN FREE

$35

CAN BE MADE
GLUTEN FREE

Looking to book your next party?
Please enquire about our Group Menu.
ALL FOOD PREPARED HERE MAY CONTAIN TRACES OF ALLERGENS

- DESSERT -

