
TO START

Cobb Lane sourdough, St David cultured butter

Raffa field asparagus, stracciatella, black garlic, dukkah, blood orange

Amber Creek leg ham, Powlett Reserve, fig & onion chutney, wholegrain

mustard

TO FOLLOW

O’Connor beef Butchers Cut, roasted carrot purée, za’atar

Crumbed Lakes Entrance fish, spring onion hollandaise

Spud Sisters hand cut chips, smoked chilli mayonnaise

TO FINISH

Cuvée white chocolate Panna Cotta, burnt orange syrup

Cheesecake, berry compote, almond, fennel pollen

*Menu is subject to change
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