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BOUTIQUE HOTEL & RESTAURANT





	Dinner Menu


	Entree

	Char-grilled quail with lemon thyme, green papaya and black truffle jus

	

	Rice flour battered soft shell crab with daikon, cucumber and tamarind spiced dressing

	

	Stilton cheese and asparagus soufflé tartlet on char-grilled eggplant with  tomato consommé and basil oil

	

	Sautéed lamb kidney and shitake mushroom mille-feuille with gin and juniper berry sauce

	

	Slow roasted duck breast and spring vegetable ravioli with orange soy glaze

	

	Prawn, lobster and mascarpone crépe w saffron cream and balmain bug

	

	Main

	Beef tenderloin with onion jam, anchovy butter and port jus

	

	Braised rabbit with cassolout of beans and roasted baby winter vegetables

	

	Lamb crown roast wrapped in prosciutto with macadamia nuts and rosemary, classic dauphinoise and caramelised jus

	

	Atlantic salmon poached in coconut cream ginger and lime with puy lentils and palm sugar dressing

	

	Sautéed vegetable and risotto terrine with aged parmesan, carrot and ginger emulsion

	

	Double roasted barbary duck with poached apple, honey and coriander sauce

	

	Dessert

	White chocolate crème bruleè with cinnamon wafer and a sugar swirl 

	

	Pear and almond tarte tatin with orange curd and spun toffee

	

	Buttermilk and banana waffles with maple syrup and three sister ice cream

	

	Poached peach & plum in a baked french custard with vanilla and king island cream

	

	Belgian chocolate hazelnut tart with grand marnier cream

	

	Rhubarb and orange meringue with honeycombe laced ice-cream

	

	2 COURSE - $ 69.00 pp

3 COURSE - $ 86.00 pp


	

	Sides 

	
	Wok Fried sautéed mixed greens 
	$12.50

	
	
	

	
	Braised dutch carrots in honey and fresh thyme
	$12.50

	
	
	

	
	Baby spinach, pumpkin and pinenut salad with blue cheese dressing
	$12.50

	
	
	

	
	Roasted beetroot and parsnip with caraway seeds
	$12.50

	
	
	

	Chef’s Suggestions 

	
	Seasonal fresh fruit platter
	$22.50

	
	

	
	Echoes grand dessert - a tasting plate from the desert menu
	$39.00

	
	
	

	
	Selection of Australian Cheeses with quince paste, 
fig, apple compote and prune log
	$32.50

	Dessert Wines

	
	bc Ruby Cabernet dessert wine
	$8.00 Glass /

$35.00 Bottle

	
	Cookoothama  Botrytis Semillon
	$11.00 Glass /

$45.00 Bottle

	
	De Bortoli Noble One  Black Label

	$15.00 Glass/

$65.00 Bottle

	
	De Bortoli Noble One  Botrytis Semillon
	$14.00 Glass/

$55.00 Bottle

	
	Spring Vale Louisa  Botrytis Chardonnay
	$11.00 Glass/

$45.00 Bottle

	
	Rutherglen Estate Muscat
	$14.00 Glass/

$55.00 Bottle

	

	Digestif 

	
	McWilliams Hanwood Port  12yrs
	$10.00

	
	Galway Pipe Port  12 -15yrs
	$10.00

	
	Saltram Estate Mr Pickwicks Port  12yrs
	$12.50

	
	Penfold Granfather Port  15yrs
	$15.00

	
	Chatelle Napoléon Brandy
	$10.00

	
	Hennessy Cognac
	$15.00

	
	Hennessy VSOP
	$20.00

	
	Couvoisier VSOP
	$20.00

	
	Remy Martin XO
	$30.00

	
	

	Coffee & Tea 

	
	Your choice of tea or coffee
	$5.00

	
	Liqueur Coffee
	$15.00


A 10% surcharge applies on public holidays
A 3% surcharge applies for the use of American Express & Diners Cards
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