
To start

Freshly baked bread

Entrée

Chicken liver parfait, pickled rhubarb, sourdough crisp, 
fig jam, stonefruit, peach gel

Marinated spiced prawns avocado, mango salad, 
tamarind mayo, squid ink tuile

Salt baked heirloom beetroot , goat cheese mousse, candied walnut,
citrus segment, balsamic fig vincotto

Main course

Grilled cone bay barramundi
truffle mash, king oyster mushroom, broccolini, saffron tomato sauce

220g wa beef fillet
pomme dauphinoise, parsnip honey puree, swiss chard, 

baby corn, port jus

Potato gnocchi, gorgonzola crème, napolitana, spinach, basil, parmesan

Slow cooked lamb shank, parmesan polenta pave, broccoli,
confit cherry tomato, parsnip chips, lamb mint reduction

Dessert

Pina colada pannacotta, caramelised pineapple, desiccated coconut,
 rose floss, chili mint gastrique

Dark chocolate praline tart, crushed pistachios, chocolate tuile, mixed
berries, rum & raisin ice cream

Sticky date pudding, warm butterscotch sauce, vanilla ice-cream, dulche
de leche chantilly,white chocolate crumb
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