Starters

Warm New Norcia French Stick, 

XV Olive Oil, Aged Balsamic, Marinated Olives (min 2)  

                         3.5pp 



with

Homemade Cognac Pâté, Onion Confit
 (serves 2)

                         5.5 (extra)

Warm Crostini of Caramelised Beetroot & Persian Feta
*
                                       8.5

Duo of Bruschetta – Traditional – Pumpkin, Pinenut & Dill*
                                     12.5

Entrées

Chefs “Soup du Jour” Crafted with Love 



                       M/P

Puff Sandwich of New Season’s Asparagus


                      

Hollandaise of Persian Feta & Roast Garlic * +



       22.5

Creamy Garlic Prawns Flamed in Sambuca   




Served with Jasmine Rice                                                                                      24.5

Crispy Fried Salt & Pepper Squid  




Vietnamese Salad, Nam Jim Dressing + 



                    23.5
Grilled Field Mushroom Stuffed with Goats Cheese

Lemon & Thyme *


                                                           21.5

Crumbed Fresh Local Wasabi Filled Scallops 

Japanese Noodle Salad, Lemon Teriyaki Dressing


                    25.5
Double Crumbed Danish Brie

Served with Red Currant Jelly & Garnish Salad *                                                   21.5

Mains

Handmade Potato & Ricotta Gnocchi 
Roasted Tomato, Basil & Three Cheese Sauce, Reggiano Parmesan *
       22.5
          32.5

Barbecued Cutlets of South-West Lamb

Trio of Roast Vegetable, Crispy Eggplant & Wild Fig Jus 



                       38.5

Glazed Duck Breast Salad with Orange Segments

Mixed Lettuce, Spanish Onion & Orange Vinaigrette * +



  
          39.5

Slow Roasted Breast of Free Range Chicken





         

Pan Fried Mushroom Risotto & Truffle Jus * +     


      
           

          36.5

Crispy Roasted Lean Pork Belly

Strudel of Pan Caramelised Apple, Leek & Goat’s Feta, Green Apple Balsamic                                   37.5
Red Wine Slow Braise of Baby Beef




Creamy Horseradish Potato Crush & Green Pea Puree +




          35.5
Today’s Premium Market Fish, Filleted in House +                                                                              M/P
Sides

Rocket & Reggiano Parmesan Salad, Aged Balsamic

              9.5

Steamed Greens - with or without Garlic Butter


9.5

Please advise us of any food allergies prior to ordering

* Indicates Vegetarian Dish or Vegetarian Alternative Available

+ Indicates Gluten Free Dish or Gluten Free Alternative Available

Please settle your account at your table.  Unfortunately we do not do separate billing.      Chef Karen Veldre
