
 

 

 

Dinner Menu 
 

 

Entrée 
 

 
 

Chilli caramel Pork belly, son in law eggs, Thai basil & peanuts  

 Chinese inspired poached Chicken, pickled Enoki mushroom, ground sesame & celery 

Steamed silken Tofu, mushroom bolognaise & sliced macadamia 

Sesame Nori Tuna, Shiso & cucumber with Ponzu dressing  
 

Soft-shell Crab, scallops & green mango salad  

 
 

Main 
 
 

Slow cooked Ocean Trout, exotic mushroom, snow peas, sweet corn dumplings & ginger broth 

 Grilled Duck breast, sweet potato, five spice dates, black vinegar dressing 

Char-grilled Angus tenderloin, caramelized Oxtail, potato gratin & cucumber salad  

Grilled Lamb loin, Sichuan spices, smoked confit potatoes & cherry vine tomato dressing  

Roasted beetroot, rhubarb and avocado salad with soy & mirin vinaigrette



 
  Dessert 

Roasted fig tartlet with pistachio ice cream 
 

Soft meringue, passion fruit, chocolate & coffee mousse 

 
Fresh ginger brûlée, pineapple, pepper and lemon balm salad 

Selection of ice cream and sorbet 

Trio of dessert 

Roasted fig tartlet with pistachio ice cream 

Soft meringue, passion fruit, chocolate & coffee mousse 

Fresh ginger Brulée, pineapple, pepper & lemon balm salad 
 

Chef’s Suggestions 
 

A selection of premium international & Australian cheeses, crackers, apple chutney, quince paste 

$35.00 
 

 
 

2 COURSES - $85.00 pp 

3 COURSES - $115.00 pp 

 

**2 Course minimum** 
 

 

   Sides 
Baby corn with miso butter  $12.00 

Echoes garden salad & vinaigrette   $12.00 

Steamed broccolini with soy and Gomashio   $12.00 
  Shoestring Fries   $12.00 

 

 

 
 

Coffee & Tea 
Selection of tea or coffee $6.00 

Liqueur coffee               $15.00 

 

 

A 1.5% surcharge applies for the use of Visa and Master Cards 

3% surcharge applies for the use of American Express and Diners Card

                                       Dessert Wines 
 

Castle Rock Estate Muscat  

Rutherglen Muscat 

Elderton Botrytis Semillon  

                      Glass/Bottle 

                            $  8.00 /$ 35.00  

                            $ 11.00/$ 45.00 

                            $ 11.00/$ 45.00 

De Bortoli Noble One Botrytis Semillon                              $14.00/$ 55.00  

Heggies Botrytis Riesling                    $14.00 /$ 55.00 

Yalumba Liqueur Muscat                    $15.00 /$ 60.00  



 


