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Paddock
to plate 
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MENU

Slow cooked pork asado, puff pastry, beetroot,
balsamic, wild rocket 25

Mt. leura Cattleman’s braised Lamb Shank, pea risotto,
zucchini ribbons, citrus gremolata, red wine jus 42

Gippsland grass fed beef fillet, grilled prawn cutlets
potato mash, chorizo, broccolini, port wine jus 52
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