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

Entree                       
Chicken liver parfait, brandied apple and beetroot chutney, crisp sourdough 
Raw king  salmon, avocado,  broad beans 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
White asparagus, porcini butter sauce, salt and pepper oyster mushrooms

Mains
Wagyu beef Bourguignon, garlic mash potato  
Seared John Dory, capsicum coulis, burnt courgette, honey and Espelette 
Parisienne gnocchi, peas, asparagus, broad beans, pine nuts and parmesan 
Roast quail stuffed with black pudding, prosciutto,  lentils and potato fondant
Crisp breast and confit leg of duck, roast carrot, date and smoked cinnamon 
Wagyu beef rump cap,  french fries and sauce au poivre  
 
Sides
Spring vegetables, garlic, parsley, toasted almonds                               
French fries, garlic aioli       
Iceberg wedge, goats cheese vinaigrette, pickled radish and pistachio 

Dessert
Spiced apple soufflé, Rutherglen muscat ice cream 
Vanilla crème brûlée, rhubarb sorbet, croissant crumble
Chocolate marquise,  blood orange sorbet, freeze dried mandarin 
Double cream Brie, aged Comte, fig chutney, walnut biscuits
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Credit card payments incur a small fee 
20% surcharge  on public holidays

Tasting menu
$110 pp

Crisp Zeally Bay demi baguette, Lescure butter,
rosemary olive oil

 
Raw king salmon, avocado, broad beans and

Espelette peppers

 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, roast carrot, date
and smoked cinnamon

Chocolate marquise, blood orange sorbet,
freeze dried mandarin 


