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1THE MENU

ANTIPASTO & BREADS
Artisan bread selection with salted butter

Premium continental charcuterie and cured meats
accompanied by gourmet condiments and pickles

SALADS
Heirloom tomato & burrata salad with hand-pounded

basil pesto & aged Modena balsamic
(V, GF)

Ancient grains ensemble with farro, Israeli couscous,
red radish, roasted zucchini,
tamari seeds & dried red currants
(VG)
Thai-inspired green mango salad, green mango, cucumber,

herbs, roasted cashews & lime-chilli dressing
(VG, GF)

SERVED WARM
Roasted chicken, charred baby capsicum,
tarragon & seed mustard cream sauce
(GF)
Oven-baked Atlantic salmon with blistered cherry

tomato, charred asparagus & citrus beurre blanc
(GEI)

Crispy pork belly, Thai holy basil, red chilli & garlic,
Pad Kra Pao glaze
(DF)

Pumpkin & ricotta ravioli, brown butter, sage,
roasted cherry tomatoes & shaved parmesan
(V)

Steamed broccolini, cranberry agrodolce

& toasted almonds
(VG, GF)

Roasted chat potatoes with confit garlic & rosemary
(VG, GF)

SEAFOOD
Freshly shucked Pacific oysters, served on ice

with lemon wedges & classic mignonette
(GF, DEA)

Poached tiger prawns chilled and served with Marie Rose sauce

(GF, DEA)

New Zealand mussels on the half shell, Thai red curry &

coconut sauce
(GF, DF)

CARVERY
Rosemary & thyme rubbed roasted beef sirloin,
horseradish sauce & gravy

Slow-roasted Tasmanian lamb shoulder, mint jus

SWEETS

Mini pavlova with summer berries
(V,GF)

Mango panna cotta, fresh mango & toasted coconut
(V, GF)

Flourless dark chocolate cake
(VG, GF)

Local & imported cheese selection with dried fruits,

nuts & crackers
(GFA)

Fresh seasonal fruit platter
(VG, GF)

DRINKS

WINES
Frankie Sparkling Brut NV (South Australia)
Até Pinot Grigio (South Australia)
Até Sauvignon Blanc (South Australia)
Até Chardonnay (South Australia)
Até Rosé (South Australia)
Até Shiraz (South Australia)
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BEERS
Carlton Draught
Great Northern
Cascade Premium Light

ASSORTED SOFT DRINKS
ASSORTED JUICES
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