


ENTRÉE


OYSTERS										


freshly shucked to order with shallot vinegar (6)





BLUE SWIMMER CRAB 


with cucumber, avocado, capsicum coulis and coriander vinaigrette





TOMATO GAZPACHO


with 20 year old balsamic vinegar 





SALAD OF BEETROOT AND ASPARAGUS 


served with croutons, spring onion, goats curd and baby mâche 





STEAK TARTARE 


with pomme gaufrettes 





COUNTRY STYLE TERRINE


served with mustard, cornichons and toasted sourdough 





SCALLOPS 	served as either entrée or main size 


gently sealed and served with pea and smoked ham hock puree, 


Shimeji mushrooms and jus gras 


























Dinner Tuesday to Saturday from 5.30pm �Lunch Thursday & Friday 12.00pm to 3.00pm�Tapas menu available at the bar� 





MAIN


BARRAMUNDI


served on a bed of carrot and ginger puree, coriander and pomme allumette





CHARGRILLED KING SALMON 


with a salad of fennel, broad beans, asparagus and herb vinaigrette





TORTELLINI OF PEAS								


with baby leeks, asparagus and light tarragon butter 





DUCK LEG CONFIT 


with peas, baby cos, speck and shallot butter 





BEEF TENDERLOIN 


grain fed, served with a tombé of field mushrooms, 


baby spinach, confit of shallot and merlot sauce





SIDE DISHES





Tomato and avocado with aged balsamic


Baby mixed leaf and herb salad


Paris mash 


Roasted fennel with a touch of lemon and extra virgin olive oil 


$14








DESSERT





RASPBERRY MACARON


with fresh raspberries and raspberry sorbet





Crème brûlée  


with passionfruit and banana passionfruit sorbet  





WARM CHOCOLATE TART 


with vanilla bean ice cream 





TRIO OF SORBET





SELECTION OF CHEESE 











