
 

+ CH OICE  OF MAIN AND DE SSER T,   

P LUS A G LASS O F HOUS E WINE ,  BEER ,  O R SOF T DRI NK F OR $ 49 +   

 

 

 

1. ATLANTIC SALMON / BLACK RICE / RED CABBAGE & CORI SLAW /  

SPINACH CREAM SAUCE (GF) 

2. CONFIT DUCK LEG / CARAMALISED CARROT PUREE / RADDICHIO /  

PICKLED RADISH / HERBS (GF) 

3. ROAST CHICKEN THIGH / ONION PUREE / BROCCOLINI / CHIMICHURRI (GF/DF)  

4. RIGATONI PASTA / BASIL PESTO / GREEN PEAS / PARMESAN / BASIL (V)  

 

 

1. VANILLA BEAN CRÈME BRULEE / 65% DARK CHOCOLATE MOUSSE /  
COCOA NIBS / SESAME TUILE (GF) 

2. BROWNIE DELIGHT / PEANUT BUTTER / RASPBERRY GEL /  
CREAM CHANTILLY / PEANUT PRALINE CRUMBLE 

3. STICKY DATE PUDDING / TOFFEE CARAMEL / GINGER BRANDY SNAP / 

 RUM & RAISIN ICE CREAM (GF) 

 

 

 

 

 

 

ADD-ON SIDES $14 

FRIES / HERB SALT / CHIMICHURRI AIOLI 

BROCCOLINI / LEMON LABNEH / ALMOND FLAKES (GF/V) 

SCHEZUAN SMASHED CHAT POTATOES / GARLIC (V) 

MIXED LEAF / SPICED PEPITAS / HERB DRESSING (GF/VG) 

ROAST PUMPKIN / MIXED LEAVES / BURRATA / HERB VINAIGRETTE / 
DUKKAH / PEPITAS (GF/V) 

 


