
ADD a bottle of Age  
Before Beauty Rosé  

OR Go Down In Flames  
Shiraz to your package  

for an extra $10!

Choice of 2 entrees and 2 mains with a shared dessert,  
including warm stone baked sourdough

Entrée
Bruschetta (V) 
Toasted sourdough, cherry tomato, bocconcini,  
red onion, fresh basil & balsamic glaze

Pumpkin arancini (V) (GF) 
Aioli, parmesan & rocket

Twice cooked pork belly (GF) 
Charred carrot & ginger puree, crackling, fennel,  
watercress, orange & honey reduction

Szechuan peppered calamari (GF) 
Fried calamari with Szechuan pepper spice blend,  
lime mayo & fresh herbs

Mains
300g rib fillet (GF) 
Chips, salad & your choice of sauce

Crispy skin salmon (GF) 
Roasted capsicum, chorizo & fried potato salad,  
steamed broccolini, garlic & mustard cream

Chicken & mushroom risotto (GF) 
Marinated chicken, sauteed mushroom, onion confit,  
truffle brown butter & parmesan

Homemade potato & parmesan gnocchi (V) 
Roasted pumpkin, blistered cherry tomato, baby spinach,  
gorgonzola cream & parmesan

Shared dessert
Chocolate mousse cake 
Mocha ganache, chocolate soil & chocolate ice cream

[GF] GLUTEN FREE  [V] VEGETARIAN 
Please let our staff know if you have special requirements.

3 course menu  
$65pp
Minimum 2 person  

booking 


