18N

- ENTREE

Kingfish with Tomato Tea Jelly, Smoked Yoghurt, Radish and

Shaved Calamari

Duck Breast with Beetroot, Bitter Chocolate, Sherry Vinegar

Powder and Coffee Jelly

Steamed Asparagus with Truffle Hen's Egg., Pumpkin Seeds,

Fetta Crumble, Blood Orange and Dill Pollen

MAIN

Spaghetti with Braised Chicken and Chorizo, Smoked Chilli,

Charred Leeks and Green Peas

MSA Graded Coorong Angus Scotch Fillet with Creamy Mash,

Caramelised Red Wine Shallots and Beef Glaze
Fish of the Day - Our Waiting Staff will advise

Spiced Cauliflower, Pumpkin and Pea Pithiver with Cumin, Caramelised

Sweet Potato, Cinnamon Tomatoes, Saffron Cream and Salted Dates

Includes House bread with Balsamic & Olive Oil & Green Salad

DESSERT

Pear Tarte Tatin with Brown Sugar Ilce Cream and
Cinnamon and Cider Jelly

Chocolate Melting Moment with Peanut Butter Parfait and
Salted Caramel

Cheese - Our Waiting Staff will advise

2 Courses $59.50pp / 3 Courses $72.50pp
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