
 
 
 
 

 

 
ENTRÉE 

 
CORN FED CHICKEN & LEMONGRASS CONSOMME   

BUTTERNUT PUMPKIN & GOATS CHEESE RAVIOLI  
POPPY SEED PARMESIAN TWIST 

13 
 
 
 

FRESHLY SHUCKED PACIFIC OYSTERS  
NATURAL, SPINACH & GORGONZOLA, THAI CHILLI  

HALF DOZEN           17 
           DOZEN           29 

 
 
 

KING PRAWN & FIG TART TATIN 
WILD ROCKET & RADDISH SALAD, LEMON CRÈME FRAICHE, CHILLI OIL  

19 
 
 
 

QUAIL & OYSTER MUSHROOM RISOTTO 
DRIZZLED WITH WHITE TRUFFLE TOPPED WITH SWEET POTATO CRISP 

15 
 
 
 

CHERMOULA LAMB 
BLACK EYE PEA SALAD, MINT YOGHURT, ARUGULA PESTO 

18 
 
 
 

POT ROASTED CORNED SILVERSIDE OF BEEF  
POTATO, CAPERS & SCALLION SALAD, TUNA OIL  

16 
 
 
 

TEMPURA ZUCCHINI FLOWERS 
FILLED WITH SWEET CORN, RICOTTA & PINE NUT, 

 JAPANESE SEAWEED SALAD, POMEGRANATE & SHALLOT DRESSING   
(V)    19 

 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 

MAINS COURSE 
                                             

TIKKA STYLE JOHN DORY 
WILD RICE PILAF, KACHUMBER SALAD, WITH A BENGALI MUSTARD SAUCE 

32  
 

 
PAN FRIED YELLOW TAIL KINGFISH 

KUMERA & POTATO LASAGNE, WILTED BABY SPINACH, GARLIC CONFIT, 
BEURRE ROUGE  

31 
 
 

CHAR GRILLED CHICKEN BREAST 
GORGONZOLA GNOCCHI, BUTTERED ASPARAGUS WRAPPED IN PROSCIUTTO, 

SAGE BEURRE BLANC  
30 

 
 

HONEY & ROSEMARY RUBBED RACK OF LAMB 
CHILLI EGGPLANT RAGOUT, TAHINI & MINT RELISH 

34 
 

 
GRAIN FED RUMP STEAK 

ROOT VEGETABLE ROSTI, BROCOLLINI WITH SEEDED MUSTARD JUS 
32 

 
 

ASIAN SPICED PORK BELLY 
PAN FRIED RICE CAKE, CHOY SUM WITH HONEY & SOYA REDUCTION 

29 
 
 

FLAMED KANGAROO FILLETS  
SOUTHERN GOLD POTATO, WARRIGAL GREENS WITH GREEN PEPPERCORN 

BBQ SAUCE  
34 

 
 

 SPINACH LINGUINE 
EGGPLANT, BUTTERNUT PUMPKIN, WILD ROCKET, OLIVES, 

 TOSSED IN WHITE TRUFFLE SAUCE  

(V)                    24  
 

                                                    



 

  
SIDES 

 
 
 
 

 
PRESERVED GINGER MASH POTATO 

7.5 
 
 
 

SESAME SNAKE BEANS 
 7.5 

 
 
 

TOMATO & BOCCONCINI SALAD  
7.5 

 
 
 

WARM KIPFLER POTATO 
WITH CAPER RELISH 

7.5 
 
 
 

CORN & GREEN PEA SUCCOTASH 
7.5 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 

 
 

 
DESSERT 

 
 
 

WHITE CHOCOLATE & STRAWBERRY MOUSSE 
WITH DARK CHOCOLATE LATTICE, PISTACHIO & HONEY 

17  
 
 
 

ROSEWATER BAVAROISE 
WITH PRIMROSE SAUCE & ALMOND TUILLE  

16 
 
 
 

STRAWBERRY SPRING ROLES  
WITH PRALINE ICECREAM & MIDORI DRESSING  

17 
 
 
 

RICE & TAPIOCA MELANGE` 
COOKED GENTLY IN CARDAMOM INFUSED COCONUT CREAM, WITH 

HAZELNUT ICECREAM  
14 

 
 
 

DOUBLE CHOCOLATE PARFAIT 
STRAWBERRY CHARTREUSE SALAD WITH BELGIAN WAFFLE CRISP  

17 
 
 
 

AUSTRALIAN & EUROPEAN CHEESE SELECTION 
WITH DRIED FRUITS & CRACKERS 

21 


