
Dinner Menu

Entrees

Freshly toasted Ciabatta with smoked garlic and  szechuan

pepper, sage olive oil and sea salt flakes (gf available) 16

Roast baby beetroot bruschetta with sweet orange labne, toasted

pine nuts, blueberry balsamic & cracked pepper 20

Triple cooked chips fried rustic and crispy with garlic rosemary

salt served with roast tomato relish 16

Caramelised onion and 3 cheese spring rolls with mild chilli jam
and fresh herbs 21

Sticky barbecued baby back pork ribs with zesty gremolata and
garlic pangrattato 20



Dinner Menu

Mains

Shiraz braised lamb shank with rosemary and lamb jus (gf) 35
w/ garlic turmeric paris mash, roasted red onions and buttered dutch carrots

Tea infused duck breast with star anise salt (gf) 35
w/ sesame celeriac puree, pickled daikon, fresh shallots and blanched cranberries

Wild mushroom gnocchi with toasted hazelnuts (vegan) 33
w/ roast garlic, spring onions, hazelnut burnt butter, fried sage and grated macadamia

House smoked trout pappardelle with fresh dill 34
w/ creamy lemon dressing, fresh peas, dill and pecorino cheese served with fresh lemon

Crispy masala cream chicken Breast (gf) 35
w/ fragrant long grain pilaf rice, toasted cashew nuts, fresh rocket and capsicum tapenade

350g Grass fed rib eye fillet steak. Marble score 4+ (gf) 56
w/ crispy garlic salt chat potatoes, burnt butter and thyme brussel sprouts, tender blanched

baby radish and spiced garlic butter



Dinner Menu

Dessert

Whole apple crumble with  cinnamon and vanilla ice cream 18

White chocolate and macadamia pudding with brandy custard 18

Malt chocolate panna cotta with fresh berries (gf) 18

Frozen milk chocolate mocha mousse with biscotti crumbs (gf) 18


