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to start
half dozen sydney rock oysters, shallots & citrus ponzu
18
chilled gazpacho, grilled prawns, vegetable pearls & garlic toast
15
jamon serrano, marinated globe artichokes w/ olives & tomato rosemary bread
roasted quail breast salad
white asparagus, crumbed veal sweet bread, caper & lime
15
salt baked pork belly, puy lentils & spiced quince
14
seared scallops on colcannon, parmesan crisp & apple balsamic
18
pressed rabbit terrine, spiced apple red currant compote
17


main

baked king salmon on flageolet & with bean casserole
27
snapper pie, green pea puree, tomato jus, snow pea leaf
24
slow cooked veal cheeks, warm broccoli & cauliflower salad
28
cornish game hen with crab meat, mustard greens, plantain mash
28
desiree potato gnocchi, soft brie & truffle paste
24
wagyu beef rump, cepes mushroom gravy, roasted vegetables, onion potatoes
33
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something on the side

crushed garlic & rosemary potatoes

7

green beans

7

spinach

7

Fries
7


from the grill

all served with roasted 
amelia park lamb cutlet
34
angus tenderloin
37
king fish steak
31
barramundi fillet
32
served with a choice of
mint and white balsamic sauce
béarnaise sauce
lime & caper butter
brandy flamed green pepper corn sauce
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final flings
gateaux opera
14
rhubarb tart, honey yogurt ice cream, vanilla & rhubarb sauce
12
soft meringue, raspberry mousse, chilled berry soup
12
citrus assiette
grapefruit granite, lemon tart, lime bavaroise
14
iced chocolate & honey comb parfait, orange caramel sauce
12
ice cream and sorbet selection
12
tasmanian farmhouse cheese selection
pane crocante, mustard fruits
18


tea too

individual pot - english breakfast,

earl grey, chamomile, peppermint, green tea, chai

4.5



caffeine fix

short black | espresso, long black, macchiato, flat white, cappuccino, café latte, café mocha, hot chocolate, chai latte

4

add caramel, hazelnut, vanilla

0.5

