TO SHARE
FRESH COUNTRY LOAF
Whipped house smoked feta, dukkha, balsamic olive oil

TO START
OCEAN TROUT 26
Blood orange and beetroot cured ocean trout, creme fraiche, Asian micro green salad and
finger lime pearls (GF)
PORK BELLY BITES 16
Sticky Asian style pork belly bites (GF)
SALT&PEPPER SQUID 20
Crispy squid served with finger lime mayo, alpine pepper & lemon myrtle salt (GF)

MAINS
RISSOTTO 29
Wild forest mushrooms in creamy aborio rice finished with truffle oil & pecorino.
(GF)(V)(VEO)

300G KING RIB PORK CUTLET 36
Char grilled mustard & orange marinated king rib pork cutlet, warm potato salad, green
beans and blood orange balsamic reduction (DF)(GF)
PORK BELLY 29
Confit free range pork belly & garlic puree, kipfler potatoes, apple and macadamia tossed in
French dressing. (GF)
CHICKEN SUPREME 31
Japanese yaki tori (bbq) chicken stuffed with shiitake mushroom duxelles, sweet potato
puree, new season baby leek, asparagus & yaki tori sauce (DF)(GF)

300G SIRLOIN STEAK 36
Char grilled Gippsland sirloin, kipfler potato, broccolini, red wine jus (DF)(GF)
BEEF CHEEK 36
Slow cooked in Asian master stock, served with a dashi mash, pickled cucumber, charred
mushroom
PULLED LAMB TAGLIATELLE 34
Ragu of slow smoked pulled lamb shoulder tossed in our fresh homemade pasta

SIDES 8 each
SAUTEED SEASON GREENS (GF/DF/V/VE)
RUSTIC CHIPS WITH HERB SALT (GF/DF/V/VE)

TO FINISH
WARM CROISSANT PUDDING 14
A modern take on bread & butter pudding made with buttery croissants, crème anglaise &
berries. Served with house made vanilla bean ice-cream
PARFAIT 13
Macadamia & Callebaut white chocolate semi freddo with poached mixed berries (GF)
STICKY DATE 12
Sticky date sponge, house made honeycomb, butterscotch, salted caramel ice-cream
CHOCOLATE BROWNIE 13
Double chocolate brownie, warm chocolate ganache, house made vanilla bean ice-cream
(GF)
CRÈME BRÛLÉE 12
Vanilla bean crème brûlée served with raspberry sorbet & strawberries (GF)
AFFOGATO 14
Icecream, espresso shot and your favourite Liqueur

GF=GLUTEN FREE GFO=GLUTEN FREE OPTION
OPTION VE=VEGAN

DF=DAIRY FREE

V=VEGETARIAN VEO=VEGAN

