FOR TWO
80
House Flatbread (VE)
Olives | Roasted Garlic | Chilli Oil

Slow Cooked Lamb Shoulder For Two (DFoA)
Baby Carrot | Eschalot | Baby Turnip | Baby Beet | Fennel

Housemade Baileys Tiramisu (V)

*Please note, discounts are not applicable on these
dishes, including ALL Accor+ Explorer.

STARTERS

House Flatbread (VE) 13
Olives | Roasted Garlic | Chilli Oil

Riverina Halloumi (v/GFoa) 15
Wild Honey | Pistachio

Market Prawns (4) 19
Speck | Garlic Cream | Sourdough

Forest Mushrooms On Brioche (V) 18
Mixed Mushrooms | Beurre Noisette | Walnut Dust

Burrata For Two (v) 25
Sourdough | Cherry Tomato Salsa | Habanero Hot

Honey | Black Garlic

Confit Tasmanian Salmon (A/GFoA) 20
Olive | Capers | Vine-Ripened Tomato | Chive Crumpet |

Shallot and Fennel Fronds

Red Pepper Tartar (VE/GFOA) 15
Roasted Red Peppers | Shallot | Capers | Gherkin |
Almond Crisp | Baby Herbs

MAINS

Crumbed Market Catch (M) 38
Gribiche Sauce | Chips | Lemon Cheek | Coral Leaf Salad

Crumbed Veal Cutlet 52

Buttered Greens | Caper Butter | Lemon Cheek

Chicken and Mushroom Roulade (GFOA) 39
Butternut Squash Purée | Sauteed Baby Vegetables |
Roasted Eschalot | Sugar Snap Peas | Sauce Chasseur

Maple Mustard-Glazed Pork Belly (GFOA) 39
3-Hour Confit Pork Belly | Crackle Puff | Parsnip Purée |
Charred Pencil Leeks

HOUSE-MADE FETTUCCINE

Cherry Tomato (V) 30
Garlic | Olives | Chilli | Red Sauce | Grana Padano

Seafood (M) 40
Salmon Belly | Market Prawns | Mussels | Calamari |
Garlic Cream

Smoked Chicken 35

Speck | Grana Padano | Citrus Crumb | Cream

GRILLS

Riverina Angus Sirloin (GFOA) 55
Fillet Mignon (GFoa) 70
Murray Valley Pork Cutlet (GFOA) 42

All grills served with:
Creamy Mashed Potato | Confit Garlic | Chives | Truffle Butter |
Charred Broccolini | Roasted French Eschalot

Choice of :
Mushroom Sauce | Jus | Green Peppercorn Sauce

SIDES

Chips (VE) 15

Garlic & Onion Seasoning

Beans (VE/GFOA) 15
Chimichurri | Sea Salt | Olive Oil

Parmesan-Crumbed Dutch Carrots (V) 15
Herb Whipped Ricotta | Baby Herbs

Mashed Potato (V/GFOA) 15
Chives | Confit Garlic

Coral Leaf Salad (VE/GFOA) 15
Shaved Radish | Apple | Red Wine Vinegar

Layered Zucchini (VE/GFOA) 15
Olives | Roasted Garlic | Chilli Oil | Roasted Cherry Tomatoes

CHEESE

Australian Cheese by the piece (V/GFOA) 19
L'Artisan Grand Fleuri | Victoria

Drunken Buffalo | Victoria

Mossvale Blue | Berry's Creek

Toasted Fruit Bread | Fig & Red Wine Spread

DESSERTS

Sticky Date Pudding For Two (V) 26

Whisky Caramel Sauce | House Vanilla Ice Cream

Banana Cream Pie (VE/GFOA) 20
Sweet Pastry | Torched Banana | Vegan Cream | Banana
Ice Cream

Housemade Baileys Tiramisu (V) 17
Sponge Fingers | Espresso Coffee | Baileys Mascarpone Cream

Poached Red Wine Pear Frangipane Tart (V)15
Spiced Honey Drizzle | Labneh | Toasted Walnut

Chocolate Brllée (V/GFOA) 18
Toasted Marshmallow Ice Cream | Sour Cherry Compote

V - Vegetarian | VE - Vegan | GFOA - Gluten Free Option Available | DFOA - Dairy
Free Option Available | A - Australian | M - Mixed [ | - Imported

D
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All our seafood is responsibly sourced. All dishes may contain traces of wheat,
eggs & nuts. Please inform our staff of your allergies and dietary requirements.
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