
WINTER DINNER MENU
Savour the warmth of the season 

MAINS

ENTREE
18.00

22.00

20.00

46.00

42.00

59.00

38.00

SLOW-BRAISED VICTORIAN LAMB SHANK
Twelve-hour braised Victorian lamb shank served with truffle mashed potatoes and steamed

vegetables.

PAN-SEARED SALMON FILLET (GF)
Accompanied by mashed potato, sautéed green beans, broccolini, cherry tomatoes, and herb

butter.

300G PREMIUM RIB EYE (GF)
Paired with truffle mash, sautéed broccolini and red wine jus.

WILD MUSHROOM & TRUFFLE GNOCCHI ( V)
House-style potato gnocchi tossed with roasted wild mushrooms, spinach, parmesan, truffle cream

and crispy sage.

Top Sellers

STICKY DATE PUDDING
Warm sticky date pudding served with butterscotch sauce and macadamia ice cream.

SPANISH CHURROS
Warm cinnamon sugar churros served with dark chocolate sauce.

SEASONAL SORBET SELECTION
Three scoops of Chef’s seasonal sorbets.

DESSERTS

18.00

18.00

15.00

GRILLED HALLOUMI ( GF, V)
Chargrilled halloumi served with grilled and pickled capsicum, eggplant & zucchini medley with bell

pepper sauce

GRILLED KANGAROO FILLET (GF, DF)
Lightly spiced and dukkah-crumbed, served with blistered cherry tomatoes.

CHICKEN SATAY SKEWERS (GF, DF)
Marinated grilled chicken skewers served with traditional peanut satay sauce and Asian slaw.
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