Our Dinner menu changes daily to showcase the best seasonal ingredients available.
2 Courses – $75
3 Courses – $89
All meals include fresh-baked baguette and seasonal vegetables.
Entrée
· Tomato, buffalo mozzarella & basil salad with pickled shallots
· Prawn, corn & potato chowder
· Deep-fried soft-shell crab with sweet chilli & lime dipping sauce
· Pea & ham soup
· Tuna tartare with guacamole, tomato & coriander salsa
· Scallops with corn purée, chorizo crumb & fried kale
· Leek & potato soup
· House pâté with condiments & toast

Main
· Roast chicken breast with creamed leek sauce & purple carrots
· Grilled pork cutlet with Mediterranean vegetable relish
· Braised short rib of beef with parsnip purée & mushroom thyme sauce
· Steamed black mussels with cream, white wine, garlic & herbs
· Whole baked local rainbow trout with dill, caper & lemon butter
· Braised veal shank with sweet potato purée, red cabbage & pepper-whisky-garlic sauce
· Deep-fried ricotta-stuffed zucchini flowers with roast tomato sauce
· Roast duck leg with beetroot, braised lentils & orange-sage sauce


Dessert
· Chocolate, salted caramel & macadamia tart with orange syrup
· Pears poached in Moscato with citrus curd & pistachio praline
· Banana & date pudding with toffee sauce & ice-cream
· Chocolate & hazelnut torte with berry coulis
· Buttermilk pannacotta with pineapple & pomegranate syrup
 
Please note: We do our best with dietary requirements, but we do not have vegan options. 

