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Entree

Whiskey and treacle
cured ocean trout,
pickled cucumber,
créme fraiche

OR

Fillet of beef Tataki,
green onion, crispy
shallot, Ponzu, freeze
dried mandarin

OR

Chicken liver parfait,
brandy jelly, fresh
baked sourdough

OR

Prawn and avocado
salad, Marie Rose
sauce, crisp lettuce

Mains

Eye fillet steak,
Paris mash, roasted
mushrooms, onion &
bacon, Josef Chromy
pinot jus

OR

Sautéed supreme
of chicken, potato
gnocchi, charred
asparagus, roast
chicken sauce

OR

Pan fried blue eye
trevalla, curried
Bass Strait scallops,

steamed Bok Choi,
Jasmine rice

OR

Potato gnocchi,
roasted capsicum,

creamed peas, pumpkin

& spinach, Parmesan,
truffle oil

Dessert

Créme fraiche brulée,

honeycomb, strawberry
OR

Yuzu panna cotta,
orange salad,
pomegranate, frozen
yoghurt

OR

Selection of cheese,
quince paste, sea salt
lavosh

OR

Sticky toffee pudding,
butterscotch sauce,
vanilla bean ice cream



