
Entrée 
Choose one 

Snapper crudo, pink grapefruit, pomegranate, campari, soft herbs, caviar 

(NGI, NF, A)

Braised beef cheek arancini with pesto and parmesan

Prosciutto and melon burrata salad (NGI, NF)

Main
 Choose one 

Dessert
Choose one 

Market fish with a puttanesca tomato sauce and winter vegetables (NGI, NF)

Three cheese gnocchi with walnut pangrattato (V)

Loddon valley lamb rump with gratin potato, winter greens & salsa Verde

Yoghurt panna cotta with seasonal berries and pistachio crumb

Chocolate tart, mascarpone, gold dust, honey (V)

Victorian cheese platter, quince, dried fruit, crackers, lavosh

Set Menu
Two course AUD79

Three course AUD89

((V) Vegetarian (NGI) No Gluten Ingredients (NF) Nut Free. 
All dishes may contain traces of nuts, diary, gluten, eggs, soy, sesame, lupin and seafood. Please advise of any dietary
requirements. Please note credit card payments incur a merchant service charge in addition to total amount payable.
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