MEnun

Spring/Summer...
Entrees...

Immerse Taste Plate: Chef’s choice of hot and cold tastes from our menu
Fortwo $29.9 /Forfour $39.9

Smoked Trout and warm potato salad w spinach leaves, asparagus, poached
egg and mustard dressing  $16.9

Sesame crusted rare Tuna on an Asian style slaw and rice noodle salad drizzled
w chilli caramel $16.9

Zucchini & Corn Fritter topped w a salad of rocket, avocado, pinenuts & poached
chicken, horseradish mayonnaise, tomato relish* and crisp prosciutto $16.5

Eggplant Lasagne w a roast pumpkin and Feta salad $16.5/524.5

Salt & Pepper Calamari on a salad of rocket, roasted red pepper
and smoked almonds w Virgin Mary dressing $16.9/524.9

House made Pumpkin Gnocchi tossed through a light pesto cream w spinach,
pinenuts, feta and cherry tomatoes, tomato relish* & shaved pecorino $ 16.9/524.9

Mains...

Fillet of Tasmanian Salmon roasted potato, corn and cauliflower salad,
Horseradish cream and beetroot relish* $28.9

Chicken Breast filled w saffron spiked gruyere mousse, wrapped in prosciutto
on pumpkin puree, broccolini and a grain mustard mayonnaise  $27.5

Confit Duck leg on fennel colcannon, rocket leaves, pear and raisin chutney,
orange dressing  $28.9

Slow Roasted Pork Belly (Otway free range) on sour cream and silverbeet mash,
chorizo jus, apple and mint jam* $27.9

Turkey escalopes stacked on crushed sweet potato champ w asparagus,
brie croquette and cranberry sauce* $28.9

Eye of Angus Rump (CAAB) on pommes fondant, green beans and bacon w
red wine jus & tomato relish*  $29.9

Saaa All $7.5
Chats w rosemary salt
, avocado and Pecorino salad
d greens sautéed w sesame and shallots






