
ON ARRIVAL

That’s Amore mozzarella, heirloom tomato, peach, basil

Grilled mushroom tart, goat cheese

TO START

Cobb Lane sourdough, St David cultured butter

Roast beetroot, burrata, hazelnut, mint dressing

Lakes Entrance cured fish, cornichon, capers, trout roe

TO FOLLOW

Dry aged O’Connor scotch fillet, seeded mustard sauce, red onion, wasabina

Market Fish, matbucha, smoked eggplant, herb oil, sourdough

Spud Sisters hand cut chips, smoked chilli mayonnaise

Leaf salad, Tambo Valley honey mustard vinaigrette, radish

TO FOLLOW

Cuvée white chocolate Panna Cotta, burnt orange syrup

75% Brownie, whiskey cream, spiced pears, macadamia

*Menu is subject to change
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