
 
ENTRÉE  
 

OYSTERS (Half Dozen - Dozen) 
  
Cucumber ‘Koshimbir’  Rockefeller 
16 -28 18 - 30 

Carrom Infused Chickpea Fried Oysters Natural  
18 - 30 16 - 28 

Kilpatrick  
18 - 30  

  

OYSTER SHOOTERS (Half Dozen - Dozen)  

  

Vodka Bloody Mary  
20 - 32 White Rum & Kaffir Lime Daiquiri 
Sake 20 - 32 

18 - 30  

 
Entrée  

 

 
Blue Ridge Marron and Scallop Salad 
Rocket and tabbouleh with lobster lime dressing 
29 
 

Crab Corn Cakes 
With a mango salsa and tamarind dressing 
26 
 

Tempura Ahi Tuna 
With marinated root vegetables salad and lemongrass-cumin mayonnaise 
24.5 
 

Pan Seared Quail breasts 
With wilted pea leaves, pear salsa and balsamic drizzle 
23.5 
 

Vegetable Terrine 
With home dried tomato and caraway cabbage salad 
22 
 

Braised Pork Belly 
With wild berry coulees, Savoy cabbage and pear chutney 
23.5 
 
Soups 
 
Honey and mint flavored chilled water melon soup with poached prawns 
15 
 
White tomato soup with chili oil and emperor croquettes 
15 

 
 
 
 
 
 
 
 



MAINS 
 
Duck Breast 
Pan seared with Savoy cabbage, bacon and root vegetables, apple and currant honey sauce 
40 
 
Beef Angus Tenderloin 
Seared with sautéed marinated prawns, brocollini, carrot potato mash and chilli garlic jus 
46.5 
 
Crispy skinned Barramundi 
With blue ridge marron, eggplant caponata, potato cake and lime foam 
46.5 
 
Pan Seared Tasmanian Salmon 
With wilted pakchoi fried leeks and tarragon saffron prawn broth 
44.5 
 
Baked Tofu 
Surfaced with gram yoghurt, green asparagus and warm bean salsa 
32.50 
 
Crispy Fried Tender Baby Chicken 
With creamy forest mushroom and grilled mediterranean vegetables  
38.5 
 
Sumac Marinated Venison 
With port wine jus sweet potato gallet and raw paw paw relish 
42.5 
 
Deluxe Seafood Platter (Ideal for sharing) 
Fresh hot grilled blue ridge marron with salsa verde, lime & chilli dressed king prawns 
cajun spiced squid, marinated octopus, smoked tasmanian salmon, kilpatrick & natural 
shallot vinaigrette, béarnaise, home made chips and garden greens 
110 
 
Char Grill 
 
Blue Valley beef Angus tenderloin (250 grams) 
44 
 
Tender ridge beef scotch fillet (250 grams) 
40 
 
Droper lamb racks 
44 
 
Timber hill pork rib eye 
38 
 
Western Rock Lobster 
45 
 
The above grill is served with choice of red wine jus, pepper jus, 
Thollandaise, béarnaise and creamy basil garlic 
 
Green Salad  
Cherry tomatoes, cornichon, olives tossed in chilli vinaigrette 11 
 
Buttered Bok Choy 9 
 
Truffle infused potato mash 9 
 



DESSERT 
 
Dessert Tasting Plate 
Flourless chocolate orange cake, Tia Maria chocolate mousse topped with   
Lindt chocolate strawberry, pistachio kulfi 
18 
 
Open fruit lasagna  
With sour cream ice cream and raspberry coulees 
13 
 
Flourless Orange Cake 
With chocolate ganache and pistachio ice cream 
13 
 
Rose Panacotta 
With cardamom tea sorbet 
13 
 
Warm Saffron Rice Pudding 
With glazed cherries, raisins and mango sorbet 
13 
 
Trio of Sorbets 
13 
 
Palais Cheese Platter  
King Island Roaring Forest Blue, South Cape Brie and  
King Island Smoked Cheddar with mixed dried fruit and water crackers 
25 
 
 
Dessert wine 
Mr. Riggs Late Harvest Viogner 
McLaren Vale  2008   
46 10 
Seppeltsfield Grand Muscat 
Barossa Valley NV   
51 
Cloudy Bay Late Harvest Riesling 
Marlborough NZ  2004   
62 
 
 
Liqueur Coffee 
Irish  John Jameson, whiskey, coffee, raw, sugar, whipped cream  
American Bourbon, coffee, raw, sugar, whipped cream 
Calypso Tia Maria, coffee, raw sugar, whipped cream   
Café Royale Cognac, coffee, raw sugar, whipped cream 
Caribbean Rum, coffee, raw, sugar, whipped cream 
Russian Vodka, coffee, raw sugar, whipped cream 
10 

 


