
2 & 3 COURSE
MENU
LUNCH & DINNER

ENTRÉE
Nam-jim, pickled carrot & raisin, radish & coriander 
C R I S P Y  P O R K  B E L L Y  ( G F ) T O M A T O  B O C C O N C I N I  A R A N C I N I  ( G F , V )  

Garlic aioli, aged manchego, micro greens

F I V E  S P I C E D  C H I C K E N  T E N D E R SN A T I V E  S P I C E D  C A L A M A R I
Wasabi aioli, native green salad Kewpie mayonnaise, mix greens

MAIN
G R A S S - F E D  P O R T E R  H O U S E
Roast potato & pumpkin, seasonal vegetables,
red wine jus, battered onion rings

Pommes puree, broccolini, roquette salad, crisp
caper, basil pesto emulsion

P A N  F R I E D  S A L M O N  ( G F )

D E - C O N S T R U C T E D  B U T T E R  C H I C K E N
Dukkah crusted chicken thigh, tomato butter
gravy, kachumber salad, saffron rice

Wild mushroom ragout, semi dried tomato,
wilted spinach, shaved parmesan, truffle oil

G N O C C H I  ( V )

(GF) GLUTEN FREE (V) VEGETARIAN (VG) VEGAN
(GF*) CAN BE ADAPTED TO BE GLUTEN FREE 

15% SURCHARGE ON PUBLIC HOLIDAYS DIETARY GUIDE:

TWO COURSE $65 | THREE COURSE $80

STARTERS
G R I L L E D  S O U R  D O U G H  ( V )

olive oil, dukkha spice

DESSERT
C H O C O L A T E  A N D  R A S P B E R R Y  S E M I F R E D O
Chocolate soil, chocolate sauce, double cream Local Victorian cheese, lavosh, dried fruits,

quince paste

C H E E S E  P L A T E  ( G F * )

B E R R Y  A N D  C O C O N U T  P A N N A C O T T A  ( G F )
Sugar chards, fresh berries, berry compote 


