
O n  A r r i v a l

WARM SOUR DOUGH
Cultured butter

E n t r é e  ( C h o o s e  o n e )

SMOKED DUCK BREAST (GF)

Cauliflower cream, fried mushrooms and hazelnut crumble

FREE RANGE PORK BELLY (GF/DF)

Pineapple and chilli chutney, grilled king prawn and pork reduction

HEIRLOOM BEETROOT SALAD (GF/V)

Whipped honey ricotta, pumpkin seeds and candied walnuts

M a i n  ( C h o o s e  o n e )

CHICKEN BREAST (GF)

Pomme puree, speck, roasted onion, green peas and jus

GRILLED BARRAMUNDI (GF)

Potato roesti, heirloom carrots, grilled asparagus and hollandaise

BLACK ANGUS BEEF TENDER (served medium) (GF)

Potato gratin, onion soubise, crispy kale, black garlic and smoked jus

D e s s e r t  ( C h o o s e  o n e )

CRÈME BRULEE
Seasonal berries, almond and cranberry biscotti

VALRHONA CHOCOLATE AND RASPBERRY TART
Raspberry coulis and Chantilly cream


