
Pacific oyster from Coffin Bay, shucked to order with Champagne granita 
Crisp Cobb Lane demi baguette, Lescure butter, rosemary olive oil

Entree                       
Salt baked celeriac, cavolo nero, pear, hazelnuts and goats cheese 
Raw kingfish, pickled rhubarb, crisp buckwheat and Espelette pepper 
Angus steak tartare,  smoked potato bavarois, pommes frites
Garlic snails, crispy duck fat potato, jus gras and parsley salad
Prawn tortellini, chilli prawn and tomato bisque, garlic croutons

Mains
Western Plains 'tete de porc', roast  fennel and mustard 
Pan roasted fillet of rockling, haricot blanc, sorrel butter 
Nettle risotto, pine mushrooms à la barigoule 
Crisp breast and confit leg of duck, rapini, quince and sauce au poivre 
Angus Beef rump cap , roast shallot, celeriac remoulade and watercress 
 
Sides
Crispy Brussels sprouts, spinach and chestnut pesto                               
French fries, garlic aioli       
Roasted butternut pumpkin, parmesan and pepitas 

Dessert
Apple tarte tatin, vanilla ice cream, caramel sauce 
Vanilla crème brûlée, rhubarb sorbet, croissant crumble
Chocolate marquise,  blood orange sorbet, freeze dried mandarin
Rutherglen muscat ice cream, muscat syrup 
Double cream Brie, aged Comte, fig chutney, walnut biscuits
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Tasting menu
$110 pp

 
Raw kingfish, pickled rhubarb, crisp buckwheat

and Espelette pepper 



 Angus steak tartare, smoked potato bavarois,
pommes frites



Garlic snails, crispy duck fat potato, jus gras and

parsley salad



Prawn tortellini, chilli prawn and tomato bisque,
garlic croutons



Crisp breast of dry aged duck, rapini, quince and

sauce au poivre 



Chocolate marquise, blood orange sorbet,
freeze dried mandarin 

 Lunch Special 
 See blackboard

2 courses and a glass of wine $49 per person   
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