
À  L A  C A R T E  M E N U



Three Cheese & Mushroom Croquettes (V)
Leek purée and fried enoki

$20

Blue Swimmer Crab Tortellini
Tomato consommé and charred corn

$25

Pork Belly Bites
Wine barrel smoked char sui pork and apple cucumber gel 

$25

Kingfish Beetroot Gravlax
Herb yogurt and fennel salad

$25

E N T R É E S

(V) - Vegetarian
Gluten-free options available on request. 
Please inform staff if you have any allergies, as the absence of allergens cannot be guaranteed.



Chicken & Pork Ballotine 
Crushed potatoes and bush tomato velouté

$35

Cauliflower Risotto (V)
Black truffle and cauliflower ricotta

$35

Grilled Market Fish
New potato salad and salsa verde

$40

Smoked Lamb Cutlets
Pomme hummus puree and red wine jus

$40

400g Porterhouse Steak
Served medium-rare with bone marrow foam and red wine jus

$60

M A I N S

Bread Rolls & Cultured Butter (V) $7

Roasted Heirloom Tomato Salad (V) $10

Salt & Pepper Fried Potatoes (V) $10

S I D E S



Davidson Plum Semifreddo
Dehydrated sponge and dried berries

$18

Rocky Road Entremet
Coconut ice cream and raspberry gel

$18

Earl Grey Cheesecake 
Blueberry compote and pistachio crumb

$18

D E S S E R T

P L AT T E R S

Artisan Sourdough (V)
Cultured butter, olives, dukkah, olive oil and balsamic

$25

Cheese Platter (V) 
South Australian Blue, Brie and Cheddar with crackers, preserves and condiments

$30


