
Entrée 
Choose one 

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

(NGI) (NF)

Heirloom tomato, compressed watermelon, pinenut, labneh, 

green oil, & pangrattato (V)

Bresaola, truffle oil, rocket, pecorino (NGI) (NF)

Main
 Choose one 

Dessert
Choose one 

Market fish, smoked potato cream, salmon roe, chive beurre blanc, lime oil (NF)

Rigatoni, spicy vodka sauce, almond pangrattato

Lamb rump, soft polenta, red wine reduction (NF)

Crema Catalina (V)

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.


