ENTREES
Halloumi & Beetroot Carpaccio (V, GF)

Seared halloumi slices served with thinly shaved roasted beetroot, pickled fennel,
rocket leaves, and a citrus-honey dressing. Finished with candied walnuts and a
dusting of smoked salt.

Seared Ahi Tuna

Line-caught yellowfin tuna seared rare and served with creamy avocado and
heirloom tomato salsa, finished with a zesty herb Verde.

Char-Grilled Lamb Chops
Tender Otway Coast lamb chops, flame-grilled and served with a golden potato
rosti, dressed with a fragrant spring herb oil.

Dukkha & Black Pepper Crusted Kangaroo Fillet (DF)
Wild-caught Victorian kangaroo, encrusted with native dukkha and black pepper,
served with blistered cherry tomatoes and a bold red wine jus.

MAINS

Southern Ranges Porterhouse Fillet
Grain Fed 350g (GF)

Premium Southern Ranges beef, char-grilled and served with silky truffle mashed
potato, sautéed cavolo Nero, prosciutto crisp and a rich red wine jus.

Chicken Roulade (GF,DF)

Free-range Barossa Valley chicken breast stuffed and rolled with spinach, semi
dried tomatoes and mozzarella served with roasted spring vegetables, baby carrots
and a demi-glace.

Pan-Seared Tasmanian Salmon (GF)
Sustainably sourced Huon salmon, pan-seared and paired with roasted chats,
broccolini, blistered cherry tomatoes and herb butter.

Braised Oyster Blade 250g (GF)

Slow-cooked Gippsland beef chuck steak, served atop creamy mash with sautéed
seasonal vegetables, finished with truffle oil and red wine jus.

Gnocchi Florentine (V)

House-made potato gnocchi tossed in a creamy garlic mushroom and baby spinach
sauce, finished with Parmigiano Reggiano and crisp sage.

DESSERTS

Lemon Meringue Tart
Buttery pastry filled with zesty lemon curd, topped with lightly torched Italian
meringue and fresh seasonal berries.

Chocolate & Hazelnut Cake with Fudge sauce
Rich hazelnut and dark chocolate ganache served with tangy raspberry coulis,
cocoa soil.

Lemon & Blueberry Panna Cotta
Velvety vanilla panna cotta infused with lemon zest, served with a bright blueberry
compote and citrus shortbread crumble.

Trio Of Sorbet

Chef's rotating selection of three refreshing house-made seasonal sorbets
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