
 
 

 

 
 
 
 
 
 
 
 
 

FIRST                          15.5 ea 

Doughnuts of Hot Smoked Salmon Pâté (A) 

dill and salmon caviar 

 

Curried Cauliflower Stems (GF, V) 

brown butter cauliflower, hazelnuts, verjuice grapes  

 

Spicy Tom Yum Soup (GFO) 

scallops, fish wontons, prawn’s, kaffir lime leaf  

 

Harissa Beef Cigars  

tabouleh, whipped preserved lemon labneh, Pedro Ximenez currants 

 

 

 

 

SECOND                  24.5 ea 

Roasted Pork Belly (GF)  

celeriac purée, carrot and ginger jam, pickled mustard seeds, sage  

 

Pan Seared Tasmanian Atlantic Salmon (A, GF, DFO) 

chat potatoes, Swiss chard, chive and mussel beurre blanc  

 

Raviolo of Braised Lamb Shoulder  

truffle consommé, sugar snaps, pea shoots, prosciutto crisps 

 

Sous Vide Free - Range Chicken Thigh (GF) 

baked parmesan polenta gnocco, tomato fondue, basil pistou  

 

Silken Braised Mapo Tofu (VE) 

charred broccolini, shitake mushrooms, fermented cucumber, steamed rice  

 

 



  

 

 

 

 

THIRD                              15.5 ea 

Spiced Apple Crème Brûlée (GFO) 

bravo apple compote, and toasted hemp granola  

 

69% Dark Chocolate Truffle Cake (GF) 

salted milk chocolate ganache and dehydrated raspberry mousse  

 

Riverland Citrus Eton Mess (GF) 

blood orange lemon curd, tangelo meringue, yuzu mascarpone cream and mandarin  

 

Passionfruit and White Chocolate Cheesecake Mille Feuille 

pecan praline, coriander 

 

South Australian Cheese Selection 

seeded crisps, nuts, fruit and quince paste 

HOT DRINKS  

Tea selection English Breakfast, Earl Grey, Green, Chamomile, Peppermint            4.5 ea 

Coffee selection   Espresso, Macchiato, Long Black, Flat White,                        4.2 ea 

Latte, Cappuccino, Mocha, Hot Chocolate, Chai Latte 

Milk varieties   Full cream, Skim, Soy, Almond, Lactose Free, Oat 

 
 
 
 
 
 
 
 

 
 



 

 

 


