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entrée

Rosemary and orange marinated Olives






 6.5



Soup of the Day









 8.5

Tomato, roasted garlic and Brie bruschetta with cumin oil and basil


12

Chicken liver parfait with toasted bread and fig jam




12.5

Sechaun peppered calamari with pickled cucumber and hot and sour mayonnaise

14.5

Blue cheese roasted pear endive salad with spiced orange dressing


15

Seared scallops with lime fennel salad and mustard creme fraiche


16

Chicken mushroom and prosciutto terrine





16

Oysters natural or wasabi soy







3.5



mains

Penne with pinenuts, roasted mushroom cream sauce and shaved Grana Padano

22

Saffron, tomato and parsley risotto






24

Sumac spiced pork belly on parsnip potato puree and celeriac apple remoulade

24

Pappadelle with lamb ragu, peas and mint





24.5

Linguini with prawns, chili, garlic, basil and coriander oil




25

Asahi battered market fish with hand cut chips and a sesame mayonnaise

25

Miso glazed corn fed chicken breast with sauté of green beans, baby carrots and 

prawn ginger mayonnaise







27.5

Lamb rump smoked with Green tea, star anise and cinnamon and spiced 

puy lentil salad and jus








27.5

Seared Atlantic salmon on steamed bok choi with chilli caramel and pickled carrot

28

Grain fed sirloin with roast garlic mash, red onion relish and a shiraz jus


33

Roasted duck breast on braised red cabbage with an orange confit duck 

spring roll and soy jus








34

sides

Roquette, parmesan and balsamic vinaigrette salad




8

Green beans with a tomato and truffle dressing





8

Cauliflower and Gruyere gratin







8

Hand cut chips with sherry vinegar and Murray river salt




8
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cheese 

75 grams per serve, served with breads, quince paste and pear and date chutney






Raclette from Jena Perrin Et Fils (Jura, France)

Mild, creamy and slightly sweet, this natural rind cheese is famous for 

its big ‘meaty’ aroma and distinctive taste.





14

Calendar Spring Cheddar (NSW, Australia)

Matured for a minimum of 18 months, this cheddar has a moist crumbly 

texture, buttery mouth feel and plenty of flavour.




13

Meredith Goat Blue (VIC, Australia)

This unusual goats’ milk blue is made only in spring when the surrounding 

pastures are still green and the milk is rich and sweet.  It has a soft 

creamy texture peppered with pockets of blue and white mould and a 

mild salty blue flavour with a slight tang of goats’ milk.


















14.5

Delice de Bourgogne (Burgandy, France)

This rich cows’ milk cheese has a dense, creamy texture similar to that 

of ice cream.  The cheese is at it’s best when the rind has slightly 

discoloured and the texture inside has become soft and luscious.

14.5




desserts

Dark chocolate brownie with a salted caramel sauce, pistachio praline and chocolate 

ice cream









13

Caramelised apple creme brulee with a pumpkin seed biscotti



13

Sticky toffee pudding with a honey anglaise and house made date ice cream

13

Cinnamon doughnuts with lemon curd and minted almond pesto



13

Vanilla panna cotta with raspberry coulis and rose pashmac



13

“Forget love - I'd rather fall in chocolate!”  - Sandra J. Dykes

