
 

   

Menu subject to season change 

B R E A D   
Pochon Sourdough and Fusette bread with Isigny butter and olive oil   5.50 

 

E n t r E e  
Green Pea Soup with shaved ham  12.50 

Sweet Corn Veloute, scallop dumpling, saffron cream, basil powder  15.50 

Chicken Liver Parfait, minted cauliflower, pink lady apple granite  14.50 

Tartare and Carpaccio of Beef with potato gaufrette  16.50 

King Prawn Dukkah & Panko crusted, tomato pomegranate salad  18.50 

Saffron Gnocchi with sautéed mushrooms and asparagus,    

baby radish, pepita seeds and ricotta   15.50 

 

M A I N S   

Crispy Roast Duck, sweet spices, Asian green, orange purée, kumara  31.00 

Pan-fried Snapper Fillet with potato and garlic mash, lemon, caper sauce  30.00 

Caramelised Pork Cutlet, caramelised pear, onions and apple aioli  29.50 

Pancetta Rolled Beef Fillet, potato fondant, wilted spinach, hollandaise  30.00 

Curry Chicken and bacon risotto with parmesan  28.50 

Whole Confit of Lamb Shoulder for two  55.00 

8 hours cooked in slow oven, served with mash potato,  

baby carrots, zucchini and fresh rosemary 

Bouillabaisse 

Mediterranean-fish stew with rouille  45.00 

 

S I D E S  
Mixed Vegetables  9.00 

Hand cuts chips with aioli  8.50 

Mesculin salad  8.50  



 

   

Menu subject to season change 

D E S S E R T S    

Strawberry soufflé with chocolate ice cream and strawberry compote  12 

Chocolate fondant, hazelnut praline and caramel ice cream  12 

Almond and croissant pudding with butterscotch sauce  12 

Figs, almond and honey crème brûlée  12 

Vanilla panna cotta, strawberry jelly, berries and strawberry granita  12 

Affogato with Frangelico, biscotti, vanilla ice cream espresso  14  



 

   

Menu subject to season change 

WINE  L I S T  
 

S P A R K L I N G  B o t t l e  G l a s s  

Howard Vineyard Sparkling Pinot Noir/Chardonnay NV, Adelaide Hill SA 46 

Tempus Two, Blanc d Blanc, Hunter Valley NSW 35 

 

 

W H I T E  W I N E S  

Tyrells Sauvignon Blanc, Hunter Valley NSW 28 7 

Queens Pinch Chardonnay, Mudgee NSW 33 8 

Miceli Pinot Grigio, Mornington Peninsular VIC 36 9 

Jackson Estate Stich Sauvignon Blanc, Marlborough NZ 44 

Leconfield Riesling, Coonawarra SA 46 11 

 

 

R E D  W I N E S  

Chateau Du Grand Puch Bordeaux Superior Red, Bordeaux France 38 7 

McIvor Estate Mr Mundy Merlot, Heathcote VIC 43 9 

Rocland Estate Chocolate Box GSM, Barossa Valley SA 48 

Queens Pinch Select Cabernet Sauvignon, Mudgee NSW 48 11 

Leconfield McLaren Vale Shiraz, McLaren Vale SA 52 11 

Massoni Mornington Peninsular Pinot Noir, Mornington Peninsular VIC 54 

  


