
Desserts - Vanilla Creme Brulee or White chocolate Pannacotta or Chocolate Mousse 

All served with fresh berries, coulis     

 Australian & European Cheese served with fresh and dried fruit, nuts, crackers   One cheese, Three Cheese Add $12 

2 Courses $59 or  3 courses $75  

(See additional charge for premium dishes) 

FRENCH ONION SOUP- BREAD, ONION, COMTE CHEESE

Escargot                   Half dozen                                                         Dozen

gratinee, garlic butter, parsley, breadcrumbs                       Add   $12

CHEESE SOUFFLE 

RATATOUILLE, TOMATO FONDUE, BASIL OIL                           

PORK RILLETTES                                                                         

-SLOW COOKED BELLY, SHALLOT, JUS, PICKLED VEG, CROUTON 

CHICKEN & PORK TERRINE-

PROSCIUTTO, PICKLED VEG, ONION JAM, TOASTED WALNUTS,

 CROUTON 

DUCK  LIVER PATE                                                                       

PICKLED VEG,CROUTON

SEARED SCALLOPS   (4 X SCALLOP)                                        ADD      $8

CAULIFLOWER PUREE, ROASTED CAULIFLOWER, CRISPY 

PROSCIUTTO, APPLE BALSAMIC GLAZE, BASIL OIL

                                                                                 

STEAK TARTARE (BLACK ANGUS BEEF FILLET) 

POTATO ROSTI, PICKLED VEG, CROUTON, QUAIL EGG                ADD       $8
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Potato Gnocchi- Gorgonzola cream,            

garlic spinach, tomato fondue, toasted walnut  (VG)

          

Beef Bourgignion- braised beef cheek in red wine,

mushroom, onion, speck, mash, seasonal veg

                                 

confit Duck-Confit leg, seared breast, duck fat

potatoes, beans, orange & port jus                             

Beef Fillet Rossini - (200g black Angus beef fillet) Foie

Gras, potato dauphinois, mushroom duxell, 

garlic spinach                                                Add $10     

Black Angus with minimal marble score 3+ 

Scotch Fillet 300g                                         Add $12

served  with Hand cut chips, seasonal greens with &

bearnaise & choice of beef jus, mushroom or peppercorn

sauce 

Market fish of the day : see black board  


