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Entrée (choice of one)
Bruschetta with tomato, fetta & avocado mousse, basil & balsamic glaze (V)
La Stella burrata, confit heirloom tomato, tomato water & basil ol

Smoked salmon, avocado, pickled cucumber, Lilliput capers, lemon créme fraiche & rye bread

Main (choice of one)

Grilled market fish, potato, seasonal greens & lemon butter sauce (gf)
Roasted chicken breast, parsnip puree, seasonal greens & chicken jus (gf)

Pinnacle striploin MBS2+ 200gm, parsnip puree, watercress & jus (gf)

Slow roasted cauliflower, cashew butter, fried cauliflower leaves & slaw,

confit garlic & roasted Dutch carrots (vegan, gf)
Chargrilled local baby octopus, finger lime, balsamic reduction, black garlic mayonnaise & salsa verde (gf, df)

150 lashes battered fish & chips, crushed peas & chip shop curry sauce (df)

No substitute of condiments with any dish above

Dessert (choice of one)
Chef’s selection dessert of the day
Dark chocolate delice, salted caramel sauce, vanilla gelato, raspberry gel & caramelised popcorn
Affogato, vanilla bean ice cream topped with a shot of espresso coffee

Quicke’s cheddar with crackers, quince paste and muscatels



