
Saturday 14th January 
 

STARTERS 
Clyde River Oysters 3.50 each   

Champagne & Eschallot Vinegar – Lemon  
 

Zucchini Flowers 17 
Four Cheeses – Rocket – Lemon 

 

New Season Figs 17 
Buffalo Mozzarella – Iberico Jamon – Basil & Mint  

 

Seared Scallops 19 
Heirloom Carrots – Pickled Ginger – Baby Coriander 

 

Quail 19 
Cauliflower Puree – Cured Pork – Watercress – Pickled Baby Apple 

 

Kingfish Tartare 19 
Avocado – Finger Lime - Toast 

 

House Cured Ocean Trout 19 
Asparagus - Pickled Beetroot – Horseradish – Crème Fraiche 

 
 

Heritage Tomato Salad 16 
Goat’s Curd – Baby Basil 

 
PASTA 

Spaghetti 28 
Alaskan King Crab – Chilli – Lemon - Parsley 

 

Housemade Gnocchi 28 
Nameko - Chestnut & Oyster Mushrooms – White Truffle Butter  

 

Housemade Fazzoletti 28 
Wild Boar Sausage Ragu - Peas – Thyme  

 
 

MEAT & FISH 
Whole Rainbow Trout 30 

Broccolini – Caper – Parsley Butter 
 

Blue Eye 30 
Samphire – Preserved Lemon - Chilli 

 

Cootamundra Lamb Rack 32 
Baby Gem – Turnips – Peas - Mint 

 

Berkshire Pork Cutlet 30 
Shredded Savoy Cabbage – Apple Sauce 

 

Fillet Steak Tartare 30 
Watercress - Chips 

 

Wagyu Bavette 32 
Onion Rings – Sauce Verte 

 

 
 

SIDES 9.00 
Dutch Cream Potatoes With Parsley Butter – Chips – Rocket, Pear & Parmesan Salad 

Green Bean Salad with Mustard & White Anchovy - Steamed Vegetables with Gremolata 
 
 



 

DESSERTS 
 

Pannacotta 13 
Passionfruit 

 

Raspberry Crumble 13 
Fresh Raspberries - Lemon Shortbread – Buttermilk Ice-cream 

 

Chocolate Nemesis 13 
Crème Fraiche – Poached Cherries 

 

Banoffee Pie 13 
 

Eton Mess 13 
Strawberries – Strawberry Coulis - Meringue - Chantilly Cream  

 

Gelato 12 
 Raspberry Ripple – Vanilla Bean – Stracciatella –  

Espresso & Cardamon  
 

Sorbet 12 
Chocolate - Raspberry - Strawberry – Passion Fruit 

Lemon Sherbet – Coconut - Mango 
 

 

CHEESE 
 

Holy Goat 
Australian – Soft Goats Cheese 

 

Milawa Blue 
Australian - Cows Milk – Blue  

 

Maffra Cheddar 
Australian - Hard Cows Milk 

 

 All Cheese Served With Lavosh Bread, Fruit Bread, Grapes & Quince Paste 
 

Single Cheese 15 
Selection   24 

 

   N/V      Yarrabank Cuvee Riche (Sparkling Wine) Yarra Valley, Vic 750ml      55 

   2010     Stella Bella Pink Sparkling Muscat, Margaret River, WA 375ml                 43 

2008 Punt Road Botrytis Semillon, Riverina, NSW 500ml     68 11 
 

Please Refer To the Wine List For The Full Range Of  
Cognac – Armagnac – Calvados – Fortifieds – Liquers 

 

DIGESTIVE 
Averna, Amaro Montenegro   6.50 

Limoncello   6.50 
 

Single Origin Coffee   4.20 
Liqueur coffee 12.00 

Toby’s Estate Loose leaf Tea 4.20 
 Earl Grey – Peppermint – Organic Chamomile  

English breakfast – Marsala Chai White – Sencha Green   
 

A Credit Card Surcharge Of 1% Will Be Applied.    For your next Function please call 9368 1955  


