DINNER 5.30PM-CLOSE

Artisan sourdough, whipped saltbush butter (vzc)

entree.

Beetroot cured king salmon
charred cucumber, Yarra Valley salmon roe, wasabi créme fraiche, blinis

Tomato galette
olive tapenade, chilli labneh, aged balsamic, basil (vea)

Seared beef tataki
capers, burnt onion, ponzu, puffed nori, wasabi emulsion (cr)

Cherry wood smoked chicken
charred apple, caramelised witlof, pickled raisins, jus (cr)

main.

Humpty doo barramundi
spiced cauliflower, confit potato, saffron velouté, dill oil (cr)

O’'Connor beef tenderloin
artichoke textures, pearl onion, kale, native pepper jus (cr)

Open wild mushroom ravioli
truffle, charred pumpkin, buffalo ricotta, pickled pepitas (vze)

Seared duck breast (chicken available on request)
charred radicchio, carrot, quinoa, Yarra Valley feta, olive jus (cr)

VEGAN OPTIONS AVAILABLE ON REQUEST
VEG: VEGETARIAN GF: GLUTEN FREE

6PP

30

20

30

21

48

56

37

49

DINNER 5.30PM-CLOSE

sides.

Shoestring fries
truffle salt, confit garlic aioli (vec)

Winter greens salad
tomato, toasted seeds (cr, vec)

Winter vegetables
almonds, beurre noisette (cr, vea)

dessert,

Valrhona dark chocolate fondant
sour cherries, créeme fraiche, pistachio soil (vec)

Caramelised banana
chocolate, salted caramel ice cream, oat crumble (vec)

Strawberry textures Eton mess
lemon myrtle chantilly, meringue, sablé (vec)

Artisan Victorian cheese selection
quince paste, lavosh, grapes, truffle honey (vec)

VEGAN OPTIONS AVAILABLE ON REQUEST
VEG: VEGETARIAN GF: GLUTEN FREE
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