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restaurant + lounge bar

New Yearns Eve

trout crudo with hazelnut cream, pickled daiko!
- shallots and ponzu dressing (GF/DF/contains nuts)
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wallaby tarter with pepper berry,
cured egg and micro cress (GF/DF)»

Main Cowrse
slow cooked cape grim beef cheeks
with red wine tasmanian red wine jus,™ “@s_

heirloom baby carrots, broccolini
and truffle mash. (GFO/DFO)
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