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Winter 2009 Menu
lunch special $30
Any 2 courses plus a glass of wine

• Tomato tart, goat’s cheese, rocket, basil
• Prawn fettuccini, chilli, pernod sauce
• Coq au vin, parsley mash, mushrooms and bacon
• Crème brulee with pistachio biscotti
• Tarte tartin of pears, vanilla ice cream

entrees
Prawn fettuccini, chilli and pernod sauce 19.50
Tomato tart, goat’s cheese, rocket and basil 17.50
Pork terrine, witlof remoulade, walnuts and sherry dressing 19.80
Seared scallops, cauliflower puree 19.80
Freshly shucked oysters (opened inhouse) 3.50 ea
Snails baked with garlic butter, topped with puff pastry lids 19.80
French onion soup with cheese soufflé 13.80
Crumbed lamb brains, sauce gribiche (tarragon, shallots) 18.50

vegetarian
cheese soufflé with rocket salad 19.80
field mushroom and tarragon tartlet 19.80
Tomato galette (tart), goat’s cheese, rocket and basil 17.50
Fettuccini with olives, chilli and broad beans 19.80
Artichokes and chickpea tagine with almonds and olives 19.80

mains
Junee (nth nsw) lamb shanks braised with artichokes and broad beans 33.50
Crispy duck breast, lentils du puy, navel oranges, madeira jus 36.50
Coq au vin,  parsley mash, mushrooms and bacon 35.80
Jonathan’s Toulouse sausage, creamed mash, sage and tomato 27.50
Baguette fish pie (prawns, tuna, mussels, fish), green beans 25.50
Fresh local fish du jour 34.80
Prawn fettuccini, chilli, pernod sauce 29.80
Green Mountain veal loin mushrooms, tarragon tartlet 35.50

from the char-grill 
select your meat, sauce and preferred vegetables from these options:

Barkers Creek (Kingaroy) pork cutlet – 300gram $ 36.80 Montpellier butter
Cape Grim (Tasmania) Angus scotch fillet MSA – 250gram $ 42.00 Bearnaise sauce
Cape Grim (Tasmania) Angus sirloin MSA – 250gram $ 36.80 Red wine jus
Grain fed Wagyu rump (Northern NSW) +8 - 250gram $ 49.80 Sauce bercy
Cape Grim (Tasmania) OP Angus rib – 450gram $ 54.00

Grilled field mushrooms, rocket
Hand cut chips

Green beans, confit of shallots
Pesto crumbed tomatoes

Creamed mashed potatoes
BYO wine Monday to Thursday $6 per person corkage


