ENTREE

Freshly shucked oysters
Half dozen
Dozen

Natural: lemon
Kilpatrick: peppered bacon, Worcestershire sauce

Tasting plate for two:

Spiced tempura calamari

Pepper & herb rare roasted kangaroo loin
Thyme marinated Persian fetta salad
Cured kingfish

Roasted carrot & coriander soup,
mustard seeds royale, char grilled Turkish bread (v)

House made garlic & herb bread (v)

Smoked chicken,
celery, raisin & asparagus salad, parmesan crisps (gf)

Cured kingfish,
micro herb salad, ginger, soy vinaigrette

Spiced tempura calamari,
mint, coriander, chilli, bean shoot, carrot salad, wasabi aioli

Asparagus & purple basil risotto,
parmesan shavings, lemon oil (v/gf)

Pan seared Japanese scallops,
Mediterranean salsa, mustard cress, shellfish vinaigrette (gf/df)

Pepper & herb rare roasted kangaroo loin,
goats cheese, pine nut, rocket salad, salsa verde (gf)

(v) vegetarian, (df) dairy free & (gf) gluten free options

$20
$34

$30

$15

$8.5

$19

$19.5

$19/529

$19/528

$19/829

$20/528



MAIN COURSE

Free range chicken breast, $29
spinach & ricotta gnocchi, pancetta crisp, tarragon jus

Pan fried barramundi, $32
crushed kipfler potato, champagne & dill sauce (gf)

Grain fed pork cutlet, $32
apple & sage risotto, crackling, calvados jus (gf)

Crispy skinned fillet of king salmon, $32
seared scallop, buttered spinach, saffron & vanilla sauce (gf)

Mushroom crusted lamb loin, $34
baby vegetables, soft black olive polenta, rosemary jus

Chefs daily special
please ask one of our team

STEAKS

Victorian Farms rib eye 300 grams $37
Victorian Farms fillet steak 200 grams $37
Gippsland fresh sirloin 250 grams $32

Served with sautéed spinach, onion rings & red wine thyme jus

SIDES

$8.5 (V)

Roasted pumpkin & sweet potato, cinnamon & thyme butter

Thick chips

Crushed potatoes, extra virgin olive oil (gf)

Steamed green vegetables, rocket pesto, toasted pine nuts

Rocket salad, toasted walnuts, blue cheese, raspberry vinaigrette

Persian fetta salad, watercress, roasted beetroot, asparagus, apple balsamic (gf)

Mixed leaf salad, cherry tomatoes, cucumber, 5 year old balsamic dressing (gf)

(v) vegetarian, (df) dairy free & (gf) gluten free options



DESSERTS

Selection of 3 ice creams or sorbet,
nut tuille cones, berry coulis

Warm pineapple, kumquat & ginger crumble,
coconut topping, vanilla bean ice cream

Passionfruit creme brulee,
fresh Summer berries, pistachio nut bread

Warm cherry clafoutis,
creme fraiche, citrus short bread

White chocolate & mango semi freddo,
pineapple salsa, mint jelly (gf)

Warmed Valrhona dark chocolate brownie,
maple walnut ice cream, chocolate caramel fudge sauce

Australian farmhouse cheeses
Selection of regional cheeses, lavosh, quince paste

HOT BEVERAGES

Loose Leaf Tea

English Breakfast Green Blossom
Lovely Jasmine Cape Red Rooibos
Golden Darjeeling Imperial Earl Grey
Mint Fusion

Espresso Coffee

Cappuccino Latte

Flat White Mochaccino
Macchiato Espresso

(v) vegetarian, (df) dairy free & (gf) gluten free options

$12

$14

$14

$14

$14

$14

$22

$5

$4



