
Please select from the following:

One course $47

Two courses $57

Three courses $62

Each set menu includes artisan sourdough slices, 
a glass of house wine, tap beer or soft drink.

EXPRESS LUNCH

Credit and debit card fee - Mastercard, Visa, Amex 1.8% | Diners 3% | Eftpos 0%
No split billing



ENTREE
Choice of

Roasted Bone Marrow (DF) 
Charred sourdough, beef rashers morsel, salsa verde, mesclun lettuce 

Tataki Of Yellowfin Tuna (GF/DF)
Hass avocado, Roma tomatoes Vierge, chives, trout caviar, heritage greens, ponzu
dressing 
 
Seasonal Soup Of The Day (V)
Freshly prepared, please ask the team for today’s selection

MAIN
Choice of

Free-Range Chicken Breast (GF) 
Royal blue pommes purée, truffle butter, Spinaci alla Romana, chicken jus, chives

Local Caught Market Fish (GF) 
Chive beurre blanc, black mussels, semi-dried cherry vine tomatoes, parsley oil

Exotic Mushrooms Fettuccine (V)
Fettuccine pasta, exotic mushrooms, cream, parsley, truffle oil 

DESSERT
Choice of

Mandarin Crème Brûlée (GF/NF)
Mandarin brûlée, rhubarb and rosella sorbet, compressed fresh aromatic rhubarb

Hazelnut Chocolate Gâteau (V)
Chocolate vanilla tonka mousse, hazelnut praline financier, salted caramel, praline 
crunch, exotic sorbet

GF - Gluten free     DF - Dairy free     V -  Vegetarian     VG- Vegan     SS - Sustainable sourcing     N - Contains Nuts     S - Seeds
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