entrée

salad of confit tomatoes, roasted spring onion, black olives,
croutons, buffalo mozzarella
15

shucked oysters, chardonnay dressing, salmon roe
21

seared scallops, jalapeno sauce, kipfler potatoes,
pickled green apples
18

warm potato salad, smoked salmon, soft boiled quail’s egg,
grain mustard dressing
18

beef carpaccio, roasted baby beets, red beetroot gel,
spicy red wine vinaigrette
18



main

crumbed king george whiting, pea puree, sauce gribiche & chips
28

beef fillet, sauté spinach, shitake, swiss browns, cracked wheat
36

lamb loin, caponata, black olive butter, parsley oil
34

wagyu beef burger, beetroot relish, baby cos, gruyere & chips
24

poached green asparagus, white polenta, pumpkin mousse,
king brown mushrooms
28

corn fed chicken, smoked eggplant, raisin, pinenut, lemon confit
34

Market fish of the day
34

sides
8

Broccolini, lemon butter / fries / potato puree / mixed leaf salad, red wine vinaigrette



dessert
14

summer berries, passionfruit curd, meringue, yoghurt sorbet

white chocolate ganache, cherries, coconut mousse, chocolate
crumbs, cherry sorbet

creme caramel, vanilla poached peaches, peach ice cream

chocolate tart, malted milk ice cream

sorbet and ice cream selection
3.5 per scoop

cheese, muscatels, lavosh, quince paste
one8 two 13 three 19



