GLUTEN FREE

SMALL PLATES

House Dips w/ Assorted Breads gluten free bread

Olive Plate—Coriole Kalamata, Coriole Leccino,
Spanish Green Olives

Sardine Beignets with Tomato Ginger Consommé and
Jasmine Tea Salt no batfer

ENTREE

South Australian Oysters (each) Natural

Marinated Baby Vegetables with a Preserved Lemon Croquette,
Frisse and Apple Vincotto no croquettes

Wagyu Tartare with Foie Gras Panacotta, Lavosh,
Pearl Onions, Walnuts and Cornichons no lavosh

Sesame Salt & Pepper King George Whiting with a Seared Scallop,

Nero Noodles, Yuzu Apple and Wasabi no crumbing or noodles

Tuna Tataki with Aromatic Broth, Matsuhisa, Sweet & Sour
Taro Crisps and Shiso no mushrooms/no broth

MAINS

Hay Valley Lamb Rack and Rump with Lavender, Smoked Carrot,
Caramelised Yoghurt, Capers and Parsley

Market Fish — Our Waiting Staff will advise

Pot Roast Rabbit with Sage & Burnt Butter Gnocchi,
Soused Iranian Figs, Pea Puree and Sauce Périgueux no gnocchi

FROM THE ROTISSERIE

Coorong Black Angus M.S.A* Graded Scotch Fillet with:
1. Creamy Mash, Beef Glaze and Spiced Tomato Relish

2. Creamy Mash, Peppercorn Sauce and Spiced Tomato Relish

12.90

8.90

92.90

2.90eaqa

17.90

21.90

19.90

18.90

38.90

POA

36.90

36.90

3. Shoestring Fries, Beef Glaze and Tasmanian Sauce Co. Hot Whisky Mustard

*Meat Standards Australia (MSA-graded). TENDERNESS guaranteed. 'Simply Better Beef'

SIDES

Shoestring Fries
Brocollini & French Beans with Sesame Butter

Mixed Salad Leaves with Walnuts & Mustard Vinaigrette

9.90

9.90

9.90



