
  

 

 
 

FIRST  15.5 ea 

Char – Grilled SA Prawn Salad 

mixed salad leaves, blistered cherry tomato, cucumber ribbons, lemon, 

herb and olive oil (GF, DF) 

  

Salt Baked Beetroot and Radicchio Salad 

witlof, blood orange, shaved fennel, whipped goats’ cheese,  

orange and mustard vinaigrette (V, VEO, GF) 

  

Stilton Cheese and Pear Arancini 

cranberry ketchup, cherry tomato salsa,  

watercress salad and fresh chives (GFO) 

  

Vietnamese Crispy Spring Rolls 

mustard leaves, filled with taro, cabbage, carrot, wood ear mushrooms, 

mung bean noodles, fresh herbs, nuoc cham dipping sauce 

  

 
  

 

SECOND  24.5 ea 

Pan Fried Barramundi Fillet 

Boston Bay mussels, roasted potatoes, English spinach, capers, 

lemon butter sauce, dill oil (GF) 

  

Marinated Sous Vide Lamb Rump 

saffron and parmesan polenta, honey braised carrots, caramelised onion,  

honey mustard glaze, fresh mint (GF, NF) 

  

Char – Grilled Barossa Valley Chicken Breast 

native thyme kipfler potatoes, garlic fried green beans, pumpkin purée, 

crispy prosciutto shard, Jus (GF) 

  

Vegetarian Paella 

jackfruit, bomba rice, green bean, tomato, shallot, peas, mushroom,  

Spanish paprika, parsley and lemon salad (V, VE) 

  

 
  

 
  



 

 

 

THIRD  15.5 ea 

Lychee Pannacotta 

fresh lychees, fresh coconut, mango coulis,  

ginger crumb (VE, V, GFO) 

  

Lemon and Honeycomb Parfait 

citrus sponge, macadamia brittle, passionfruit coulis,  

micro mint, edible flowers (GF) 

  

Dark Chocolate Spheres 

raspberry coulis centre, fresh raspberries, Chantilly cream (GF, NF) 

 

Sticky Date Pudding 

butterscotch sauce, caramelised apple, vanilla bean ice - cream 

  

 

 

 

HOT DRINKS   

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

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

Latte, Cappuccino, Mocha, Hot Chocolate, Chai Latte 

4.2 ea 

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

 

 

 

 

 

 



 

 

 
 


