
To share
Salmon rillettes, cornichons, toasted ciabatta				             15

House baked olive bread, marinated olives, white bean dip  V		           10	

				  

Entrée
OYsters Natural  
Black pepper, lime sea salt  GF H 			 
 

OYsters Au Gratin    
Herb buttered, panko crumbs   H							     

French onion soup   	
Heidi farm gruyere crouton	  H					   

sweet corn fritters 
Avocado salsa, aioli   V H							     

crisp prawn cocktail
Marie rose sauce, lemon   H		

Duck AND Pistachio compression
Cumberland jelly, brioche   					   

    
Grilled knackwurst 
Kipfler salad, rocket, poached egg   GF			 

beetroot linguini
Marinated feta, candied walnuts, micro-herbs  V  				 

    
Rabbit blanquette 
Gnocchette, truffle, vegetable pearls   	
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Seafood Platter for two
Crisp battered prawns, crumbed reef  fish, ocean king prawns, sand crab, 
oysters, smoked salmon, marie rose sauce, salad	  

Five Spice Quail 
House fried rice, asian greens   	

Wild Caught Barramundi	  				      
Poached baby leeks, confit potato, olive puree   H GF

Crackling Pork									                 
Pickled red cabbage compote, gingered sweet potato  GF

Farm Raised Chicken	 							               
Champagne risotto, gourmet spinach, white asparagus   H GF        

Braised Beef Cheeks 								                
Paris mash, roasted pumpkin, pea puree   H GF

Mushroom Herb Bread Pudding	 					   
White bean ragout, rainbow chard    H V          

Hereford Eye fillet of beef - 220g		
pasture fed, minimum 40 days aged	
Tomato tart tartin, caramelised pearl onions   H

Black Angus Rib Fillet - 300g	         
pasture fed, minimum 40 days aged
Steak fries, béarnaise   H 

		  	
Sides
Steamed greens 
Cauliflower gratin
Steak fries 
Dressed herbs and leaves
Paris mash							        
	

Mains
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Dessert
Lemon tart		
Double cream

Chocolate Fondant	 		
Orange mousseline, orange crisp, jaffa marshmallow

Vanilla Bean Crêpes			
Warm strawberry and blood orange compote, clotted cream

Pear pithivier
Couverture icecream, Pear William custard

Toffeed creamed rice	 		
Roasted bananas   GF

cheese plate			 
Woodside Charleston Triple Cream SA
Maffra Farmhouse aged ‘Longhold’ Cheddar Vic
Merediths Dairy Goat’s Blue Vic
Served with walnut bread, dried muscatels and fruit paste
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