Entréc

Comcit duck salacl, rockct, ki}:nqcr potato, Pcrsian Fcta, tomato salsa

One of my signature dishes. ]t is very simple yet the flavours of the confit cluck, truffle oil and Persian

feta combine to create an unbelievable taste.

Smokccl lamb loin, pancetta & potato ga]cttc, {:ig vincotto

Our loinis 60 day cornfed and 30 C’a\lj dry agec{ ancUust melts in the mouth. No excessive garnish,

Just afew ingreclients to make a cracking dish. \/crg colourful too.

Crgstal Bay prawns, babg rockct, Prcscrvccl lemon and caviar salacl, tomato dust aioli

Our prawns are farmed banana prawns and are sweet, succulent and firm. Served with a simP|e yet
flavoursome salad and an aioli made from éel‘lyc{ratecl tomatoes done on Premise. Great colour and

c]cpth omc )qavour all round.



Main

Market Fish, avocado salsa, fennel and babg roma tomato vinaigrette

We always do ourfish with crispg skin and pan Frg it. We serve it with a fresh avocado salsa and liven
it up with fresh Poacl‘xecl mud crab. Averﬂ colourful c{islﬁ, and lovelg, Iight and full of the flavours that

are sPring/summer.

Girainfed eye fillet mcda"ions, fondant potato, green pea caPPuccino, goats cheese souffl¢

Our vealis actua“y milk fed, it’s light in colour but bcauthcu”3 flavoured. We sauce it withjus and a
Iigl‘lt and airy green pea caPPuccino, made from house dried peas, chicken stock and skim milk. l’c’s a

very simple yet very satis%ing dish.

[Hot (Galantine of corn fed chicken, cotechino sausage, pommes sardalaise, horseradish

emulsion

Agalantinc is an old French term for a boned and rolled Poultry. It’s gcnerang stuffed and then
roasted. A great dish with gooc} clean flavours. T he horseradish emulsion gives a little kick to l’wclp

cut the richness of the chicken and the pommes sardalaise.



Dcsscrl:

briochc and golclcn sultana butter Puclcling, applc custard

The old English favourite. A simple Pudcling of housemade brioche, goHen sultanas and a custard
flavoured with cinnamon and vanilla. A but’cerg custard of branc{g aPPIe flavour accompanies it.

Simple and homc|9. Smc”s amazing

ComCFee brulcc, espresso sorbet, hot chocolate cookies

A creme brulee is a baked custard served in the ramekin it is cooked in. We flavour ours with coffee
and caramelise the top to make a crunchg caramel. A\ martini g!ass of espresso sorbet is with it as well

and also 3 golosini which are hot soft centered chocolate cookies from ]talg. Beautifull

Fassiomcruit and buttermilk pannacotta, strawbcrrgjam, warm chocolate mousse

A pannacotta is a cream based dessert, it means cooked cream in [talian. \/cry tart and citric dish.
F)rigl‘xt colours and some pretty out there gamish like Passiongruit crisPs, exploding orange cancly and

vanilla glass.



