Breads

Grilled Sour Dough w/ Pendleton Estate olive oil, balsamic reduction and Dukkah $11

Garlic Bread with a rosemary crust $9

Entrée

Fresh Oysters:

Mango Coulis and Pickled Ginger:  $3.5 each "2 dozen $21 dozen $38
Natural: $3 each "> dozen $18 dozen $33
Kilpatrick: $ 3.50 each "2 dozen $ 21 dozen $ 38
Prawn, Barra and ginger dim sim with a Nim Jim dipping sauce $16.5
Salt and Pepper Crocodile on a balsamic onion, roast cherry tomato and Persian $17

feta tart with a basil mayonnaise
Pork Belly Terrine with seared scallops, cauliflower puree with crispy pancetta $16.5

Grilled Haloumi with a sweet potato galette and roast cherry tomatoes $16



Mains

Cape Grim Eye Fillet on a truffle croquette, mushroom duxuelle and red wine jus
House Made Potato Gnocchi served in a three cheese sauce with fennel leaves
Indian Spice Reef Fish Fillets on a stir-fry with a mint and lime dressing

Roasted Lamb Rump with a lemon baked ricotta, steamed broccolini and thyme jus
Vanilla and Mascarpone Risotto with seared scallops

Ballotine of Chicken with Persian feta, house dried tomato and lime farce on creamy
polenta with a red pepper glaze

Sides

Mizuna salad with blue cheese, walnuts and sliced pear
Steamed Asian Greens tossed with soy and sesame oil

Shoe String Fries with waterline spice mix and basil aioli

$32
$28
$28
$33

$27

$30

$8
$8
$9



