small plates :;.g_-_:-

dips of roasted bee!’m@i‘ curd, sg:mc:ecﬁ cczrm‘s 8 labneh, -
tomato & white anchovy fopenade with dukkah rubbed pita brecgd
duck & vegetable filo clgars with o tangy plurm sauce”
natural oysters with iemon & me wedges [5)
griled oysters fopped with tea smoked salmon béchamel & fino b
lamb filled cabbage rolls with winter mixed bean & herb brakse &
pork & apple briks with turmeric yoghurt & mint

grilled haloum!, caramedised spanish onion salsa & kalomata olives
sweetcorn & corander fritters with capsicum reEEsh

ameise (5]

medium plotes

forest mustroom risotto with frufiled créme msche chive & porsiey

rabibit & lentll pie with herb voghurt, fennel & roast tomato salad

st & pepper st vincent gulf sguid with chil, coranger & cicl

griled smoky bay oysters with double smoked bacon & our own spicy souces [10)
sprencer guif fish cakes with furmeric yoghurt & fomato jom

aromatic burmess duck leg curry with coconut rice & eggaplant chutney

house made gnocchi with pumpkin, peos, chervil & smoked tomato

large plaies

wice cooked skinless barkshire pork belly (250g}

onred cobbage, apple, potato & groin mustard mascarpone

kangoroc fillet {200ghwith sweet notalo galette, fetta & o lentil & bacon gloze
almond & marjorom crumbed besf with greens, polato mash & lemon butter
lamb shank on potafo gnocchi with mushrooms & herbed béchamel

roasted chicken breast on parsnip purée, leaeks, camots & sticky taragon sauce
king crab pappardelle tossed in g light fomato & cream sauce with chillil & bosi
crisp skin duck on chinese broccoll, pickled maondarin & spiced syrup

seared good fortune bay baramundi fillet

wucchind, eggplant, pine nut & petite herb compotes, red pepper sauce

pole ale battered fish fillets, fias, solod & o caper & lemon oioli

clare volley beef fillet 220g*

mestone riky eve - bone in 400g*

*hoth the fille! & b eve ore served with peo mash, smoky leek & port glozs

naracoorte porfernouse 300g
with beer battered fat chips, cofé de parls butter & brocooling

sicdes

green beans & broccol with spiced plum sauce

fries with Nostamini seasoning & garlicky maovonnaise
pearsion fetta salad of locaol leaves & dotes

crunchy poiatees, rosermary & rauray river salt

desseds

dessert iasiing plote: dark chocolate mousse, lemon & saffron cheesecake, yoghurt panna cotia

dark chocolate mousse with salfed caramel, pistachio tullle & olive oll jum
firamisu-traditional talian "pick me up” lavers of coffes, sponge & mascarpone
rhuborb & strawbery crumble served with double cream & vanilia bean anglaise
lemon & saffron cheesecake with ginger orisp & vaniiio poached pear

cheese plote: a selection of fing cheeses servad with house made accompaniments

atfogato: vonilla ice cream with o shot of espresso coffes
add your fovourite ligueur
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petit fowrs: caramet slice, house made chocolare ruffle, chooolate cup filled with hazelnui praline  per person 4.9

g - guien free v - vagetarian

Fayment by credit cards welcomed, Diners and Amex attract o 2.5% surchorge



