AUTUMN DINNER MENU

ENTREES

Burrata & Roasted Pumpkin (GFO) 20.00

Served with beetroot flavoured hummus.

Dukkha Crusted Kangaroo Fillet (GF) + 22.00

Lightly spiced and crumbed, served with blistered cherry tomatoes. +

Pan Seared Scallops (GFO) 24.00

Served with pumpkin puree, chorizo crumble and lemon oil.

MAINS

Gnocchi Florentine (V) 38.00

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

Pan Seared Salmon Fillet (GF) +’+ 42.00

Accompanied by mashed potato, sautéed green beans,
cherry tomatoes, and herb butter.

Southern Ranges Eye Fillet 250gm (GF) 4. 5800

Paired with truffle mash, sautéed cavolo nero, crispy prosciutto, and red wine jus.

DESSERTS

Apple Wild Berry Crumble 4 18.00

Served with vanilla ice-cream and berry coulis. +

Flourless Orange and Almond Slice 18.00
Served with whipped cream.

Trio Of Sorbet (GF,DF) 18.00

Refreshing trio of sorbets featuring mango, berry, and lemon flavours.
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