
 

 

ENTRÉE 
 

K i n g f i s h  w i t h  T o m a t o  T e a  J e l l y ,  S m o k e d  Y o g h u r t ,  R a d i s h  a n d   

S h a v e d  C a l a m a r i  

  

D u c k  B r e a s t  w i t h  B e e t r o o t ,  B i t t e r  C h o c o l a t e ,  S h e r r y  V i n e g a r   

P o w d e r  a n d  C o f f e e  J e l l y  

 

S t e a m e d  A s p a r a g u s  w i t h  T r u f f l e  H e n ’ s  E g g ,  P u m p k i n  S e e d s ,  

F e t t a  C r u m b l e ,  B l o o d  O r a n g e  a n d  D i l l  P o l l e n  

 

MAIN 
 

S p a g h e t t i  w i t h  B r a i s e d  C h i c k e n  a n d  C h o r i z o ,  S m o k e d  C h i l l i ,        

C h a r r e d  L e e k s  a n d  G r e e n  P e a s      

 

MSA Graded Coorong Angus Scotch F i l l e t  w i th  Creamy Mash,   

Caramel i sed  Red Wine Sha l lot s  and Beef  Glaze  

 

F i sh  of  the Day -  Our  Wai t ing Staf f  w i l l  adv i se  

 

Sp iced Caul i f lower ,  Pumpk in  and Pea P i th iver  w i th  Cumin ,  Caramel i sed   

Sweet  Potato ,  Cinnamon Tomatoes ,  Saf f ron Cream and Sa l ted Dates           

 
 

Inc ludes  House bread wi t h  Bal samic & Ol ive Oi l  &  Green Salad  

 

 

DESSERT  
 

P e a r  T a r t e  T a t i n  w i t h  B r o w n  S u g a r  I c e  C r e a m  a n d   

C i n n a m o n  a n d  C i d e r  J e l l y  

 

C h o c o l a t e  M e l t i n g  M o m e n t  w i t h  P e a n u t  B u t t e r  P a r f a i t  a n d   

S a l t e d  C a r a m e l   

 

Cheese -  Our  Wai t ing Staf f  w i l l  adv i se  

 

2 Courses $59 .50pp /  3  Courses $72 .50pp  
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