//E N T R EES

//S ID E S

Roasted baby beets, whipped goats cheese, chard
leaves, pickled golden beets and balsamic glaze

$22

Sugar snap peas with fresh mint

$6

Caramelised scallops, crisp wonton,
Thai style nam jim and fresh herb salad

$24

Heirloom carrots with honey glaze

$8

Seared King Fish fillet, avocado mouse, sesame
seeds, garden fresh nasturtium and radish

$24

Asian style slaw with housemade honey soy dressing

$8

Freshly chucked natural Sydney oysters,
with punzo dressing

$24

Shaved fennel, radish and watercress salad
with housemade balsamic dressing

$8

Pan seared local quail, parsnip puree, forest
mushroom and micro celery

$23

Duck fat potatoes with sea salt and rosemary

$8

Charred kangaroo fillet, cornichons, fried baby capers,
crisp parmesan and lemon dressing

$23

Housemade desire potato and parmesan mash

$8

/ / M AI N S

DINE
WITH

//D E S S E RT S

Duck leg with fresh wild berries, duck fat potatoes,
heirloom carrots and red wine jus

$39

Margarita panna cotta with candied lime, sea salt and
garnished with a toffee swizzle stick

$15

Whole fired plate snapper with Asian style slaw
with honey soy sesame dressing

$39

House made liquorice parfait in a waffle cone with lime
syrup and sesame

$16

Confit Ocean trout with shaved fennel, fresh green
peas, watercress and crème fraiche

$38

Meringue chards, cranberry curd, fresh berries with
passion fruit syrup

$16

Chargrilled beef fillet with fried quail egg, roasted
bone marrow, potato croquettes, greens and jus

$40

Blueberry cheesecake with raspberry sorbet, toasted
pistachio praline and chocolate straws

$16

Pan fried Murray cod fillet in a mushroom and
sushi broth with pickled cucumber

$38

White chocolate dome with strawberry mousse, chilled
peaches and macadamia crumb

$16

Mushroom and pearl barley risotto with umami
broth poached quail egg and watercress

$36

Peanut butter ice cream, tempered chocolate, maple
bacon and caramelised banana

$16
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