
Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to
accommodate dietary requirements. However due to shared production and serving environment, we cannot guarantee the
complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food

allergy or intolerance.

Feed Me Menu – Classic

STONE BAKED SOURDOUGH with butter ,  hummus and balsamic ol ive oi l

TASMANIAN SALMON GRAVLAX ,  organic greens,  chive sour cream & focaccia

croutons

CONFIT DUCK CROQUETTE  with Napol i  sauce and pecor ino

PAN FRIED HUMPTY DOO BARRAMUNDI  with eggplant & caper caponata,

carrot  puree 

OR

ARTICHOKE, R ICOTTA & TRUFFLE OIL RAVIOLI  with pomodoro sauce,  Warragul

spinach and shaved parmesan

*Add $15 to upgrade to the 300g Angus Beef Porterhouse
*Add $20 to upgrade to the 350g Angus Beef Ribeye on the Bone

HOUSE SALAD  with lemon v inaigrette

SKINNY FRIES with tomato sauce & aiol i

ETON MESS  with mer ingue,  seasonal  f ru i ts ,  berry  coul is  & double cream

Starter

Entrees

Mains

This offer is eligible for a discount of 10% for Accor Plus members 

Sides

Desserts

$75 per person


