SMALL PLATES

House Dips w/ Assorted Breads 13.90

Warm Olives - Coriole Kalamata, Koroneiki and Spanish Green 8.90
Olives with Fennel Seeds

Smoked Duck and Pork Terrine with Pistachio Puree, Cherries
and Piccalill 14.90

Cone Bay Half Shell Scallop with Pernod Butter, Orange and
Squid Ink Crumbs (each) 6.90

South Australian Oysters (each) Natural 3.00

ENTREE

Prawn Escabeche with Summer Radish, Blood Orange, White Anchovy
Fritters and Fennel Cream 19.90

Huon Salmon Rillette with Smoked Trout Parfait, Caperberries, Pearl
Onions and Rye Toast 18.90

MAINS

Murray Valley Pork Rack with Parsnip Panna Cotta, Date Puree, Gribiche

and Black Truffle 37.90
Market Fish — Our Waiting Staff will Advise if Applicable POA
Corn-fed Chicken Breast with Cauliflower and Apple Puree, De Puy

Lentils, Cider Braised Chorizo and Tarragon Butter 36.90
Butcher’'s Choice - Our Waiting Staff Will Advise if Applicable POA

FROM THE ROTISSERIE

Coorong Black Angus M.S.A* Graded Scotch Fillet with: 38.90
1. Creamy Mash, Beef Glaze and Caramelised Red Wine Shallots
2. Creamy Mash, Peppercorn Sauce and Caramelised Red Wine Shallots

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

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

SIDES

Brocollini and Bok Choy with Soy and Sesame Dressing 9.90
Fat Chips with Bloody Mary Salt 9.90
Green Salad with Citrus Dressing 9.90

Shoestring Fries with House made Tomato Ketchup 9.90



