
ALA CARTE MENU

ENTREE

MAIN

DESSERT

PORK BELLY 
radish and fennel salad |  apple and celeriac puree | green apple gel

CHICKEN BREAST 
speck and brown lentils | cavelo nero | wild mushroom jus  | baby herb salad
GIN CURED SALMON
compressed cucumber | lemon mascarpone | avocado | red vein sorrel
KING PRAWNS
cucumber & mint yoghurt salad | dill fronds | green herb oil

LAMB BACKSTRAP
pearl cous cous | tabouli | smoked eggplant | labna

PAN SEARED CHICKEN SUPREME
pinenut stuffing | peas | charred corn | parmesan mash | jus

200G BEEF  STRIPLOIN 
carrot puree | baby carrots  potato fondant | blackberry jus

SALMON FILLET
cauliflower puree | zaatar spice chickpeas | broccolini | radish | herb salad

BARRAMUNDI FILLET
chinese greens | shitake broth | broad beans | fried shallots

LAMB RUMP
petit ratatouille | pea puree | broccolini | mint jus

PORK CUTLET
rosemary potato rosti | green apple chutney | bourbon glaze

CHOCOLATE GANACHE TART
vanilla cream | dried raspberries | raspberry sauce

MOCHA PUDDING
salted caramel sauce | chocolate gelato

RASPBERRY WHITE CHOCOLATE CHEESECAKE
berry coulis | white chocolate crumb

HONEY & VANILLA PANNACOTTA
compressed strawberries |honeycomb | pistachios

LEMON MERINGUE TART
meringue textures | blackberry gel

APPLE & RHUBARB MACADAMIA CRUMBLE
 vanilla bean gelato | cream anglaise

TUNA CRUDO
baby capers | avocado oil | fennel fronds


