
GLUTEN FREE 
 

 

SMALL PLATES 
 
 

House Dips w/ Assor ted Breads gluten f ree bread   12.90  
 

Olive Plate—Cor iole Kalamata, Cor io le Leccino,     

Spani sh Green Ol ives   8 .90                        
 

Sardine Beignets  wi th  Tomato Ginger  Consommé and  

Jasmine Tea Sal t  no batter    9 .90  

             

ENTRÉE 
 

South Austra l ian Oysters  (each)  Natural    2 .90ea 

   

Mar inated Baby Vegetables wi th a Preserved Lemon Croquette ,  

Fr i sse and Apple Vincotto no croquet tes     17.90  

 

Wagyu Tar tare wi th Foie Gras Panacotta, Lavosh,                          

Pear l  Onions , Walnuts and Cornichons  no lavosh      21.90  

 

Sesame Sal t  & Pepper King George Whi t ing wi th a Seared Scal lop,  

Nero Noodles , Yuzu Apple and Wasabi  no crumbing or  noodles    19.90  

 

Tuna Tataki  wi th Aromatic Broth , Matsuhi sa, Sweet & Sour   

Taro Cr i sps and Shi so no mushrooms/no broth     18.90  

 

MAINS 
 

Hay Val ley Lamb Rack and Rump wi th Lavender, Smoked Carrot ,  

Caramel i sed Yoghur t ,  Capers and Pars ley    38.90            

  

Market F i sh –  Our  Wai t ing Staf f  wi l l  advi se   PO A  

 

Pot Roast Rabbi t  wi th Sage & Burnt Butter  Gnocchi ,   

Soused I ranian F igs , Pea Puree and Sauce Pér igueux no gnocchi   36.90  

          

    

FROM THE ROTISSERIE 
 

Coorong Black Angus M.S .A* Graded Scotch F i l le t wi th :                             36.90  

 1 .  Creamy Mash, Beef  Glaze and Spiced Tomato Rel i sh  

 2 . Creamy Mash, Peppercorn Sauce and Spiced Tomato Rel i sh  

 3 . Shoestr ing Fr ies,  Beef  Glaze and Tasmanian Sauce Co. Hot Whisky Mustard  
 

* Me a t  S t a nd a rd s  A us t ra l i a  ( MS A -g ra d e d ) .  T EN DE R NE S S  g ua ra nt e e d .  ' S i m p l y  Be t t e r  B e e f '  

 
 

 

SIDES 
  

Shoestr ing Fr ies      9 .90  

 

Brocol l in i  & French Beans wi th  Sesame Butter     9 .90  

 

Mixed Salad Leaves wi th Walnuts & Mustard Vinaigrette     9 .90  

 

 
 

 


