Chef. Tommy Young

Includes glass of wine or beer

2 courses $32
3 courses $40

Calabrian salad of prawn, octopus and mussels tossed with cucumber,
tomato, onion, preserved lemon and dil
Or
Crispy pork bely, chili date puree, fresh peach, Asan herbs & toasted macadamias
Or

Salad of mixed leaves, nashi pear, mandarin, roasted walnuts, Persian feta and, yuzu dressing

Siloin steak, café de paris butter, heiloom tomatoes, fies and horseradish
Or
Market fish filet, crushed chat potatoes, local rocket, semi dried tomatoes and salsa verde
Or
Pasta of the day

Chocolate brulee with lychee & chilisalsa
Or
Selection of sorbets

Al prices include GST. 2% surcharge applies to American Express card payments.
Vegetarian & children’s menus available on request. Please inform staff of any food allergies



