  Table

Fresh Baked Organic Sourdough Bread for 2                                                                             8

Pan fried Olives 







Korean Dumpling, Soy and Sesame





Entrée

Soup of the Day





                                                            10

Buffalo Mozzarella, Tomatoes, Roasted Peppers, Fried Figs and Basil, Grissini          21.0        

Seared Scallops, Confit Chicken Wings, Crispy Shallot, Sweetcorn Basil Sauce           22.0        

Tuscan Potato Tartin, Proscuitto, Tallegio Cheese , Rosemary, Olive Sauce                 21.0

Grilled Quail, Caremelised Apple, Goats Cheese, Rocket, Hazelnut Vinaigrette           22.0

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

Crisp Calamari, Green Papaya Salad ,Asian Herbs, Chilli Tamarind Sauce                22.0

                                                                       Corkage $8.50 per person

                                                                      Diners & Amex surcharge 3%

Mains

Barramundi Filet, Spiced Prawn Salad, Masala Potatoes, Curry Vinaigrette              36.0

Tarragon Chicken Breast, Baby Carrot, Asparagus, Pilaf Rice, Tarragon Sauce        36.0

Crispy Duck Confit, Puy Lentils, Cotechinno Sausage, Bitter Leaf Salad                       38.0     

Rabbit and Snail Paella, Peas, Peppers, Chorizo, Saffron Rice                   
 
       36.0

Lamb Shank in Pearl Barley & Root Vegetable Sauce, Parsnip Puree,                           36.0

Aged Fillet of Beef, Field Mushroom, Lyonaisse Potato Gratin, Cep Sauce
                    38.0

Sides

Chips with  Aioli 
 




    



        8.5

Creamed Potato Mash

Green Beans, Extra Virgin Olive Oil and Lemon

Field Mushrooms with Porcini Butter

Baby Cos Lettuce, Capers,Cornichon, Mustard Vinaigrette

Desserts

Mango Crème Brulee with Papaya, Passionfruit Salad                                                      15.0

Valhrona Guanaja Chocolate Mousse, Soft Meringue, Mint Anglaise

Sticky Toffee Pudding, Caramel Sauce & Honey Icecream 




Vanilla Bean Panna Cotta with Amarena Cherries and Glass Biscuit

Warm Pear and Almond Tart, Poire William Sauce, Double Cream

Selection of Cinco Ice Creams

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

09 Yalumba Hand Picked Botrytis Viognier, Wrattonbully


         48.0/10.0

06 Craggy Range Noble Riesling, Malborough, NZ

                                          68.0

Galway Pipe Port                



                                                                     8.0

Mr Pickwick's Port

                        




                              13.5

Pedro Ximenez Viejo Sherry 






                    8.0  

Baileys Of Glenrowan, Founder Tokay






       8.0


Small Sweet Bites  

Pistachio Marshmallows                         






           5.0

Lemon Curd Tartlets 

Chocolate Truffles 

Macaroons
  Cinco Cheese List





PRT                   Miguel Azores – Sweet Finish, maturation of 1 year, savory                                       Cow 





SPA             	Manchego -  Not too strong, Creamy with a slight piquancy                                  Sheep








ITA    		Tallegio – Emphatic and its aroma hearty and pungent                                             Cow  





FRA                    Roquefort – old dark caves create this spectacular blue cheese                                 Cow








FRA                   Brique Daffinios- The Chefs Favorite, Luscuios Triple Cream	                                    Cow








FRA                   Chevre De  Poitou- Tangy and Herbaceous, with Citrus overtones                          Goat








FRA                   Morbier-Complex and Bold, Fruity and Tangy,  a show stopper		      Cow





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








$11 per individual 40g cheese or 6 cheese for $55 


remember..............the earlier you order the better the cheese!! 








