a la carte
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bread
organic Sol bread assortment: presented with housemade dukkah, olive oil and Chill dip selection  7.00
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entree
chilled minted green pea soup: sauteed Fremantle scallops, truffle oil dizzle 14.00
whole de-boned ovenroasted quail: caramelised white peach, prosciutto, blue cheese, hazelnut and rocket salad, vincotto, hazelnut oil  18.00
pan-roasted fillet of baby barramundi: tapenade coated green beans, Persian fetta, micro herb salad, ratatouille dressing  18.00
Asian barbequed freshwater crayfish: pickled ginger, wakame, sesame and snowpea salad, palm sugar, chill and lime dressing, lime aioli  19.00 | 34.00
white bean and goats cheese quesadilla stack: oven-dried roma tomatoes, fresh herbs, dressed rocket, babaghannouj, eggplant crisps, curry oil  17.00 | 30.00
seared Fremantle scallops: angel hair pasta, smoked Yarra tomato beurre blanc, smoked tomato salsa  19.00 | 34.00
main
pan-roasted eye fillet of grain fed beef: homemade truffle and parmesan gnocchi, grilled field mushroom, pancetta beignet, caramelised onion, rich shiraz jus  38.00
tandoori brushed Atlantic salmon fillet: smoked tomato and saffron polenta cake, sauteed baby spinach, spiced ovenroasted red pepper coulis, minted riatta  33.00
crispy duck leg confit: potato fondant, creamed savoy cabbage, confit duck, sweet potato and thyme boudin, madeira infused pan juices  32.00
rotolo of ovenroasted baby beetroot, baby spinach and three cheeses: traditional Italian pasta roll filled with ovenroasted baby beetroot, spinach, ricotta, goats cheese,  parmesan and nutmeg, asparagus, ovenroasted red onion and pine salad, apple balsamic  17.00 | 30.00
tender Victorian lamb rump basted with seeded mustard: crushed kipfler potatoes, ovenroasted jerusalem artichokes, semi-dried tomatoes, ovenroasted garlic thyme jus  34.00
pan-roasted fillet of snapper: creamed cauliflower puree, ocean king prawn salad, crisp prosciutto, vanilla foam  33.00
Kangaroo Island milk-fed veal: ovenroasted garlic mash, porcini dusted sweetbreads, sauteed wood mushrooms, ovenroasted parsnips, madeira jus  38.00
delectable side dishes                             7.50
·  zesty lemon mash
· steamed Asian greens, Vietnamese dressing, sesame seeds
· ovenroasted kipfler potatoes, chorizo, chilli, EVO, seasalt
· roma tomato, shredded basil, rocket, bocconcini salad, aged balsamic
· chips, lemon pepper aioli
 
dessert
Baileys and vanilla creme brulee: white chocolate and mascarpone semi-fredo, hazelnut biscotti
new season peach and strawberry crumble: cinnamon custard, vanilla bean ice cream
burnt honey parfait: brandy snap tuile, spiced poached fig
souffle: please ask for today’s selection using only finest quality ingredients
wicked chocolate and pistachio nut brownie: warm chocolate sauce, strawberries, vanilla bean ice cream
all desserts 13.00 | souffle 14.00
 
cheese
Witches washed rind | Witches Chase, Mt Tamborine: washed in champagne and brine daily for two weeks to produce a strong, flavoured cheese with buttery interior
Witches blue veins | Witches Chase, Mt Tamborine:  sharp and tangy bite in a creamy style blue; Witches Chase is the only blue cheese producer in Qld besides Dairy Farmers
Kirk’s aged cheddar | Gippsland, Vic: an aged club style cheddarcharacterised by its buttery texture, bitey flavour and lingering persistent finish
Tamembert | Witches Chase, Mt Tamborine: named in honour of the area where it is produced; this is a rich and creamy cheese with a strong fruity flavour and slight mushroom aroma on the rind
1 cheese 9.50 | 2 cheeses 17.00 | three cheeses 25.00 accompanied by lavosh, kings bread, Californian figs, marinated baby apple, maggie beers quince paste
for after
coffee by piazza d’oro
teas by realeaf imports: chai, chamomile, earl grey, english breakfast, gunpowder black, lemon, peppermint, rooibos
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