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cold canapés
king prawns with lime and chili, japanese mayonnaise
citrus cured king salmon on homemade oatcakes with crème fraiche
sydney rocks oysters with tomato pomegranate dressing 
baby pea, lemon, ricotta and mint crostini
roasted heirloom beetroot, pomegranate, saffron labne in poppy 
seed tartlets
parmesan shortbread with dolce latté parfait and candied walnut 
�wĴâÕÀõŐ«Ę�Äwâ«īī«Ğ�ŐÕīÐ�īwâ«ÄÄÕõ�wî �ŐwâîĴīĞ�
open sandwich of moroccan lamb, watercress, harissa, quince mayonnaise
drunken chicken salad with chili mayonnaise in a wonton cup with lotus

hot canapés
salt and pepper squid with nam jim
īÐwÕ�¾ĞÐ�wß«Ğ�ŐÕīÐ�âÕé«�â«w½�wî �ÄĘ««î��«wîĞ��ĞõŖ��ÐÕâÕ� Õă
ŐÕâ �éĴĞÐĘõõé�īwĘīĞ�ŐÕīÐ�īĘĴ½À«�õÕâ�
ĘõwĞī�Ý«ĘĴĞwâ«é�wĘīÕ�Ðõß«Ğ�ĞõĴă�ŐÕīÐ�īĘĴ½À«
duo of arancini, pumpkin & sage, beetroot & rosemary, lemon mayonnaise
lamb and ricotta meatballs with tahini dip
 Ĵ�ß��ĕĞīÕââw�éõĘĘõ�wî�¾âõ�ăwĘ�«âĞ�ŐÕīÐ��õĘÕwî «Ę�wî ��Õîîwéõî�
crackly pork belly with sweet potato and nutmeg puree
saffron chicken skewers with dukka, turmeric yoghurt dip 
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starters
crackly fennel pork belly, quince, celeriac remoulade, apple crisps 
ăĘõĞ�ÕĴīīõ�ŐĘwăă« �čĴwÕâ��Ę«wĞī���¾Ä�ŏÕî�õīīīõ��ă«ĘĞÕwî�¾ÄĞ��ĘÕ�õīīw�Ğwâwīw��
rocket salad
seared scallops with celeriac puree, apple, fennel and witlof salad
citrus cured salmon with baby herb salad and lemon oil
ăĘwŐî��ŜĴ��ÐÕîÕ�wî �ăĘ«Ğ«Ęŏ« �â«éõî�ĘÕĞõīīõ�ŐÕīÐ�ĞÐ«ââ¾ĞÐ�õÕâ
Ğ«wĘ« �ßÕîÄ¾ĞÐ�õî��wĘĘõī�ăĴĘ««���wăõîwīw��ăõé«ÄĘwîwī«���wĘĘõī��ĘÕĞăĞ
tea smoked duck breast with beetroot, blood orange and horseradish 

mains
¾ââ«ī�õ½��««½��ÄĘwīÕî�ăõīwīõ��ĘõwĞī�Ý«ĘĴĞwâ«é�wĘīÕ�Ðõß«��
ÐõĘĞ«Ęw ÕĞÐ��Ę«wé��ÝĴĞ
éĴĞīwĘ �ĘõwĞī�Ğ�õī�Ð�¾ââ«ī�õî�ĘõwĞī�ăõīwīõ«Ğ��éĴĞÐĘõõé�ĘwÄõĴī��
caramelized eshallots with rocket mustard sauce
Ğw�Ğîwăă«Ę�¾ââ«ī�ŐÕīÐ�Ğw½½Ęõî�ăõw�Ð« ��w�Ŗ�½«îî«â���w�Ŗ�â««ßĞ��ßÕÀ«ĘĞĈ�
Ę« ��wăĞÕ�Ĵé�éwŖõîîwÕĞ«���âw�ß�õâÕŏ«Ğ
�wĘ wéõé�Ðõî«Ŗ�ÄâwŜ« � Ĵ�ß��Ę«wĞī���w�Ŗ�Ęõõī�ŏ«Ä«īw�â«Ğ��ĘõŖwâ�čĴÕîõw
roast lamb rump, white bean rosemary purée, spiced pumpkin, green beans 
with mint almonds
corn-fed chicken breast with puy lentils, caramelized eshallots, pancetta, 
local brocilli and crispy leek
red wine braised lamb shanks with parsnip puree, peas, parsnip chips 
â«éõî�īÐŖé«�ĘõwĞī��ÐÕ�ß«î���õî¾ī�õ½��Ð«ĞīîĴīĞ��ŐwâîĴīĞ��«ĞÐwââõīĞ�wî �
½«îî«â�õî��wŏwâõ�î«Ęõ�
slow cooked guinness beef cheeks, smashed carrot and swede, watercress 
wî ��wĘwé«âÕŜ« �Ę« �ŐÕî«�ŏÕîwÕÄĘ«īī«� Ę«ĞĞÕîÄ�
�ĘÕĞăŖ�ĞßÕîî« ��wĘĘwéĴî Õ��ŐÕīÐ� ĘwÄõî�«ââõ��ă«ăă«ĘĞ�ăÕ« éõîī«Ğ«��ŏÕî«�
tomato butter sauce
poached blue eye cod with coconut rice, coconut foam, coriander, chili 
and lime salad
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desserts
chocolate coffee mousse, with latte ice cream, espresso syrup, tuille spoon  
ĞõĴ½À¬�õ½�ĘwĞă�«ĘĘŖ��ăÕĞīw�ÐÕõ�Õ�«��Ę«wé��ăÕĞīw�ÐÕõ�ĞõÕâ��ĘwĞă�«ĘĘŖ�ĘõĞ«�Ğwâw �
ă«wĘ��ĘwĞă�«ĘĘŖ�wî �ÄÕîÄ«Ę��ĘĴé�â«Ğ��ŐÕīÐ�ÄÕîÄ«Ę�Õ�«��Ę«wé�wî �ă«wĘ��ĘÕĞă
ÐwŜ«âîĴī�ăĘwâÕî«�ăwĘ½wÕī���wĘwé«âÕŜ« ��wîwîw��½ĘwîÄ«âÕ�õ�ĞŖĘĴă
ŖõÄÐĴĘī�ăwîîw�õīīw��ĘÐĴ�wĘ��Ý«ââŖ��ĘõwĞī« �ĞīĘwŐ�«ĘĘŖĕĞ��ĘÐĴ�wĘ���ĘÕĞăĞ
ĞīÕ�ßŖ� wī«�ăĴ  ÕîÄ�ŐÕīÐ��wĘwé«â�Õ�«��Ę«wé�wî ��õ½½««��ĘÕīīâ«�
selection of 3 local cheese, served with homemade oatcakes and lavosh
tasting plate - a selection of 4 mini desserts
éwĘĞ�wăõî«���wĘwé«â��«ŕăĘ«ĞĞõ���Ðõ�õâwī«��wâéõî ��ĘÕīīâ«�ĞÐõīĞ
�õ½½««�Õ�«�Ę«wé�wî �čĴÕî�«�Ğwâw �ŐÕīÐ�ĘÐĴ�wĘ�
�âw�ß�«ĘĘŖ�ĞõĴ½À¬Ğ
ăõăăÕîÄ�ăwŏâõŏwĞ�ŐÕīÐ�ăwĞĞÕõî�½ĘĴÕī�éwĘĞ�ăõî«�wî ��«ĘĘÕ«Ğ

costs, inclusive of gst 
�wîwă¬Ğ�õî�wĘĘÕŏwâ���ÐõÕ�«�õ½�İ�¨þþ�w�Ð«w 
ĳ��õĴĘĞ«Ğ�¨¿¿�w�Ð«w 
İ��õĴĘĞ«Ğ�¨ħħ�w�Ð«w 
wâī«Ęîwī«�é«wâĞ�¨þþ�ĞĴĘ�ÐwĘÄ«�ă«Ę��õĴĘĞ«
�Ð««Ğ«��õĴĘĞ«�¨þŠ�w�Ð«w �ąéwŖ��«�Ğ«Ęŏ« �wĞ�w��Ð««Ğ«��õwĘ Ğ�īõ�ĞÐwĘ«Ć
�Ð«½��ÐwĘÄ«�Ô�¨ĳŠŠ�ă«Ę�þ¿�ÄĴ«ĞīĞ
�Ð«½��ÐwĘÄ«�Ô�¨ĳ¿Š�ĞĴî wŖĞ�wî �ăĴ�âÕ��ÐõâÕ wŖĞ�
ŐwÕī�Ğīw½½�Ô�þ�ă«Ę�þĳ�ÄĴ«ĞīĞ�¨ĳŠŠ�½õĘ�¿�ÐõĴĘĞ�Õ«�ħÔþþăé�wăăĘõŕĈ��
¨ÂŠ�wî�ÐõĴĘ�īÐ«Ę«w½ī«Ę�õĘ�¨Â¿�õî�ĞĴî wŖ�wî �ăĴ�âÕ��ÐõâÕ wŖĞ
éÕîÕéĴé�þŠ�ÄĴ«ĞīĞ�ąĞĴĘ�ÐwĘÄ«�½õĘ�â«ĞĞ�īÐwî�þŠ�ÄĴ«ĞīĞĆ

 


