[image: image1.jpg]







entrees


16
chilled white gazpacho with green grapes, oregano and crab 


22
cured yellowtail kingfish, romesco olives and endive


22
roast tiger prawns, gazpacho jelly, avocado sorbet, romaine and herbs


22
poached  veal loin with tuna mayoinaise, slow roast cherry tomato, quail egg, capers and lemon dressing


20
seared yellowfin tuna with cherry tomato, fresh peas, green beans, kipfler, soft poached egg and garden herbs


18
honey roast pear salad with goat’s cheese, onion pickle, crisp pitta and radicchio













sides



mixed leaf, blistered tomato, fresh corn, sugar snap and anchovy salad with caper emulsion
8


shaved fennel, frisee, pear and pecorino salad with balsamic dressing
8


house made thick chips with tomato aioli
8


baby jacket potatoes, taragon salt and garlic butter
8


broccolini, beans, fresh peas, lemon, mint and pangrattato
8




desserts


16
lemon tart with lemon, sumac and basil sorbet, candied citrus


16
strawberry posset, strawberry and passionfruit salad, raspberry and mint sorbet, hazelnut wafers


16
sicilian apple and pine nut pudding burnt honey ice cream, and organic apple glaze


14
peach and melon carpaccio with mint, orange, roast almond and sherry ice cream


24
a selection of three cheeses with roast pear,

macadamia nuts, grilled chorizo sausage and fresh grapes













cheese description



healy’s pyengana cheddar
region: north eastern tasmania /milk: cows



bleu d’ auvergne aoc (appellation d’origine contrôlée)
region: auvergne france / milk: cows



isigny brie
region: normandy france / milk: cows



pecorino romano doc (denominazione di origine controllata)
region: rome italy  / milk: ewes





mains


30
traditional style housemade gnocchi with taleggio, sugar snap peas, borlotti beans and pear


34
risotto of fresh peas, artichokes and pecorino with fried garlic and basil dressing


36
grilled barramundi fillet, with herbed baby potatoes, broccolini and dill hollandaise


32
grilled fresh seafood with kipfler, asparagus, Swiss chard and spiced tomato broth


36
whole baby chicken butterflied with pickled chilli peppers, garlic, lemon and Spanish style potatoes


34


grilled murray valley pork cutlet along with crisp belly salad and scallop filled zucchini flower













from the grill



angus sirloin 300gr

king island pasture fed  dry aged for 21 days
42


rib eye. 500gr

slow cooked king island pasture fed  dry aged for 21 days 
45


black angus tenderloin 200gr

grass fed from gippsland 
38


8 score wagyu sirloin 200gr 
50


roasted lamb rack


40


