
    

    

    
 

MONDAY TO SATURDAY 
$35 Express Lunch  

    

Choice of two courses and a glass of wine 
 

SAMPLE MENU ONLY 
NOT AVAILALE SUNDAYS, PUBLIC HOLIDAYS OR IN DECEMBER 

 
***Menu Subject to Change Daily*** 

 

entrée 
 

Cauliflower veloute 
 

Wild mushroom risotto, morel veloute and parmesan 
 

Carpaccio of Cape Grim beef, grissini, rocket and parmesan 
 
 

main 
 

Confit King salmon, shaved fennel, citrus salad and sauce vierge 
 

Chicken ballotine, braised cabbage and glazed spring onions 
 

Cape Grim pasture fed porterhouse, bourguignon garnish  
and red wine sauce 

 
 

dessert 
 

Pear and blackberry frangipane tart, chantilly cream 
 

Soufflé of the day 
 

Chefs selection of local and imported cheese,  
lavoche and muscatels 

 

                                                                                                                                                                                                                            sides 

                   Honey glazed roasted carrots $8         Kind Edward potato champ $8 

                  Roasted green beans, Persian 
   fetta and Mt Zero olives 

$9         Sauté spinach, raisins  
        and pine nuts 

$8 

        The Point Greek salad 
 

     Truffled potato puree 
 

        Rocket, Nashi pear and 
                    parmesan salad 

$10 
 

$8 
 
$8 

       Ratatouille 
 
       Baby gem lettuce, crisp 
       pancetta, white anchovies 
       and charred sourdough 

$8 

 

$8 

 

 


