
-  E N T R E E  -

SOUP OF THE DAY

CHICKEN PATE 

orange & star anise jam, grilled ciabatta 

SMOKED SALMON TERRINE

cream cheese, shallots, chives, grilled ciabatta

-  M A I N S  -

300G SIRLOIN  gf

with cauliflower puree, green beans, thyme jus

GRILLED HALF TURMERIC CHICKEN gf

coconut, ginger, forbidden black rice

MARKET F ISH

STUFFED CAPSICUM 

basmati rice, mushrooms, pumpkin, fresh herbs  veo gf

-  D E S S E R T  -

BOMB ALASKA 

toasted meringue

DUTCH PANCAKE

mixed berry compote, toasted almonds, mint

CHEESE BOARD

choose creamy, hard or stinky, fennel seed lavosh,
 apple preserve

2 COURSE -  $63     3 COURSE  - $73

GF - Gluten Free  V - Vegetarian  VE - Vegan  VEO - Vegan Option  

 15% Surcharge on Public Holidays




