entrées
soup
14
jerusalem artichoke and hazelnut soup
soft shell crab 
18
sesame and chilli spiced soft shell crab

tian of fresh crab, tomato, avocado, tomato consommé jelly

scallops
18
seared japanese scallops

celeriac puree, ratatouille vinaigrette, baby coriander

lamb tart
14
braised lamb shoulder, milawa goats cheese and caramelised onion tart
vegetable rotollo 









   14
greek style vegetable and haloumi rotollo 

pickled fennel, olive and rocket salad

quaff’s taste plate
26
chef’s selection for two
leek risotto
13
25
braised leek, spinach and fetta risotto
duck risotto
15
29

five spiced duck and fried abalone mushroom risotto
seafood ravioli
15
29
prawn and scallop ravioli, sautéed spinach, tomato and chive oil
crab spaghettini 
16 
30








18
 32

saffron spaghettini, hand picked blue swimmer crab, chilli, basil
chicken gnocchi
14
26
pan seared potato gnocchi, chicken, tomato, olive and
roasted capsicum sauce
mains

quaff’s fish pie 
33
ovenbaked blue eye fillet with fresh vegetables 

white wine and truffle cream sauce, parsley mash

fish fillet
32

crispy skin fish fillet, baby leek, carrot, champagne sauce
rib eye 
38
char-grilled 450gms MSA rib eye steak, onion rings, tomato relish
duck
34
crispy skin duck breast and slow roasted leg
glazed vegetables, sauce à  l’orange
steak
32
chargrilled eye fillet steak à la bourgogne
roasted field mushroom, crispy prosciutto, caramelised shallots, red wine jus 
chicken breast
28

preserved lemon and herb chicken breast

columbian style red kidney bean and chorizo cassoulet
vegetable stack
27
goats cheese and herb filo parcel
chargrilled vegetables, roast pepper aioli and balsamic reduction
sides











      7

garden salad


greek salad


salad of tomatoes, spanish onions, basil, tomato vinaigrette 


sautéed green beans, shallots, crumbled fetta


sautéed spinach leaves


gratin potato


golden french fries


desserts

spiced rhubarb and blood plum crumble
14
homemade clotted cream
classic lemon soufflé 
19
lemon curd, vanilla bean icecream


oven baked filled crêpe
15
chocolate, walnut and vanilla bean ganache

hazelnut and honey tart
15
coffee foam, white chocolate icecream 
strawberry and coconut cream trifle
12
petit dessert selection 
18
cheeseboard with quince paste, walnut and raisin bread
18
dessert wine

2007
Peter Lehmann Botrytis Semillon

Barossa Valley

SA
  9

2007
Margan Botrytis Semillon


Hunter Valley

NSW
 10

Fortified Wine

Chambers Mt Carmel Liqueur Port






8

Galway Pipe









9

Grandfather









12.5

Chambers Liqueur Tokay







8

Chambers Old Vine Muscadelle (Tokay)




            14

Chambers Liqueur Muscat





                 
8

Chambers Grand Muscat






            
18

Cognac & Armagnac

Castarede Napoleon Armagnac






14

Castarede Armagnac 1970







34

Courvoisier VSOP Cognac







12

Paul Giraud Napoleon Cognac






16

Normandin fine petit Cognac







18

Hennessy XO Cognac
22

Paul Giraud XO Cognac
32

Hennessy ‘private reserve’ grand champagne
34
Hennessy ‘paradis’
45

Victor Gontier Domfrontais Calvados 1996





24
