Table

Fresh Baked Organic Sourdough Bread for 2                                                                          7.5

Pan fried Olives 







Kefalograviera with Lemon





Entrée

Soup of the Day





                                                           10

Salt Cured Quail, Quatre Epice, Fresh and Lightly Pickled Melon Salad                        21.5

Twice Baked French Onion Souffle, Fried Bone Marrow & Watercress                          21.0

Crumbed Chicken Livers, Beetroot Relish, Persian Feta and Black Olive                       19.5 

Pumpkin Gnocchi, with Crisp Pork Belly, Seared Squid and Peanut Milk                      21.5

Wild Mushroom and Foie Gras Tartlett, Porcini Veloute, Port Wine Syrup                  22.0

Hervey Bay Scallops, Sweetcorn Pudding, Tomatillo Sauce, Crisp Tortilla
                  22.0

Corkage $7.50 per person

Diners & Amex surcharge 3%

Mains

Italian Seafood Casserole, Kipflers, Fennel Olives and Saffron Aioli                              36.5

Grilled Spatchcock, Lemon Polenta, Asparagus, Red Onions, Salsa Verde                   34.5

Crispy Duck Confit, Braised Red Cabbage, Roasted Pear and Rocket Salad           
     36.5

Roasted Lamb Rump, Garlic Confit, Peas, Wilted Lettuce & Speck, Potato Puree        36.5

Wagyu Beef Cheeks in Beer, Parsnip Puree, Baby Carrots & Spinach                            34.5

Aged Fillet of Beef, Honey Roasted Shallots, Cavelo Nero, Parmesan Gratin               36.5

Sides

Chips with  Aioli 
 




    



        7.5

Creamed Potato Mash

Steamed Greens, Extra Virgin Olive Oil and Lemon

Field Mushrooms with Porcini Butter

Iceberg Lettuce Salad, Capers,Cornichon, Mustard Vinaigrette

Desserts

Pistachio & Olive Oil Cake, Green Apple Sorbet & Double Cream                                     14.0

Lime Crème Brulee, Chocolate Chilli  Sorbet, Ginger Shortbread

Steamed Banana Pudding, Caramel Sauce, Nutmeg Icecream
    




White Chocolate Panna Cotta, Strawberry Soup, Strawberries, Rose Fairy Floss

Cinco Ice Cream and Sorbet Terrine

Affogato - Vanilla Ice-cream- your choice of - Frangelico, Tia Maria,  Kahlua

Liquid Sweets / Ports

08 Stella Bella Pink Muscat, Margaret River, WA



          32.0/7.5

06 Brown Brothers 'Patricia' Noble Riesling, King Valley, Vic 

       10.0/48.0

06 Craggy Range Noble Riesling, Malborough, NZ

                                          68.0

Galway Pipe Port                



                                                                     8.0

Mr Pickwicks Port

                        




                              13.5

Pedro Ximenez Viejo Sherry 






                    8.0  

Baileys Of Glenrowan, Founder Tokay






       8.0

Cheese

Choice  of  2                14.5                                 Choice  of  3
               19.5

Pyengana Cheddar  (Tasmania) 

Pyengana cheese is made on the farm in north-eastern Tasmania using the long established, stirred-curd method. After hooping, the cheeses are cloth-bound and naturally ripened for a minimum of 14 months encouraging symbiotic action on the surface moulds. The result is a fine textured body, with a subtle flavour of herbs and honey when matured.

Tallegio  (Italy)

Taleggio is matured in the caves of Valsassina, in the province of Como. Thanks to deep fractures in the rocks, these caves have a unique microclimate that favours maturation and the growth of the mould on the cheese. Made from cows' milk, the appearance is pale when first released, but turns a light golden colour when ripe. Its flavour, when ripe, is said to be emphatic and its aroma hearty and pungent.

              Gorgonzola (Italy)

This is an Italian classic, known the world over. Handed down over thousands of years, the recipe for this blue, cow’s milk cheese originates from the town of Gorgonzola in Lombardy, Italy. Mauri Gorgonzola is deliciously soft and creamy. The texture is smooth, with a cream and butter colour interspersed by veins of blue and green. The flavour is cream contrasted by the slight tang and saltiness of the blue.           

Cheeses are accompanied by, Homemade Lavosh, Pain D’epice, Oat Cakes, Quince paste 

Tea / Coffee

Tea and Coffee                            






 4.5

Liqueur Coffee  








9.5

Hot Chocolate









4.5

Chai Latte









5.0

Small Sweet Bites  

Pistachio Marshmallows                         





4.0

Lemon Curd Tartlets 

Chocolate Truffles 

Macaroons

