


ENTREES

Beetroot Carpaccio, Green Apple, Rocket, Goats Curd, Walnut, Basil Oil v gf

23
Porcini & Trio Fromage Croquette, Truffle Mayo 24
Pacific Oyster, Grapefruit Mignonette (6) 24

(12) 49
Prawn Cocktail, Avocado Mousse, Cos Heart, Tabasco Mayo df gf 24
Local Kingfish, Grapefruit, Fennel, Chilli, Anchovy Vinaigrette v gf 25
Soused Mackerel, Ox Heart Tomato, Labneh, Sourdough, Parsley Sauce v 25
Wagyu Bresaola, stracciatella, Medley Tomato, Pear, Aged Balsamic 26
MAINS
Roast Pumpkin Tagliatelle, Goats Curd, Smoked Butter, Sage, Almond 30
Char Cauliflower, Walnut, Soft Herb Salad, Blue Cheese Sauce 30
Blue Swimmer Crab, Saffron Risotto, Chive, Chilli Pangrattato 34
Spring Creek Barramundi, Prawn Velouté, Potato, Spring Vegetable 38
Lemon & Thyme Chicken Supreme, Leck Cream, Charred Spring Vegetable, 36
Rosemary Jus
Pork Belly, Celeriac Remoulade, Cider Gel, Roasted Grapes 40
Steak Frites, Mb4+ Sirloin, Shoestring Fries, Mustard Sauce 48
Chargrilled Eye Fillet, French Bistro Salad, Truss Tomato, Red Wine Jus 50

v —vegetarian | vg —vegan | gf —gluten free | df—dairy free
Public Holiday and Sunday Surcharge 10%



KIDS MENU

(includes ice cream and sprinkles)

Spaghetti Bolognese 14
Steak, fries or steamed vegetables 14
Crumbed Chicken, fries or steamed vegetables 14
SIDES

Grilled Portobello Mushroom, garlic, parsley, shaved parmesan 15
Roast Smashed Chat Potatoes, cowboy butter 12
Rocket, Pear, Parmesan Salad, candied walnuts 15
Roast Carrot, Carraway Seed, Honey, Thyme, Pepitas 15
Fries, garlic aioli 12
DESSERT

Flourless Chocolate Pave, Sour Cherries, Coconut Ice Cream 16
Lavender Panna Cotta, Lemon, Fresh Berries 15
Croissant Pudding, White Chocolate, Raspberry, Vanilla Ice Cream 18
Basque Cheesecake, Passionfruit, Blood Orange Sorbet 16
Lemon Posset Biscotti gf 16
Cheese Selection with Candied Walnuts, Quince and Crackers 30

v —vegetarian | vg —vegan | gf —gluten free | df—dairy free
Public Holiday and Sunday Surcharge 10%






