
  

 

 
 

FIRST  15.5 ea 

Celeriac ‘cappuccino’ Soup  

prawn, speck and truffle (GF, DFO, VO) 

  

 

Salmon Mosaic  

pickled daikon, avocado purée, buttermilk (GF, DFO) 

  

 

Handmade Pork and Chicken Agnolotti  

peas and verjuice emulsion (VO, DFO) 

  

Pork and Ginger Dumplings 

ponzu, burnt spring onion sesame oil 

  

 
  

 
  

 

SECOND  24.5 ea 

Sous Vide Lamb Rump (served medium-rare) 

baba ghanoush, sweet and sour pomegranate caviar, confit garlic (GF, DFO) 

  

 

Beef Braciole  

smoked soft polenta, shallots, cavolo nero (GF, DFO) 

  

 

Miso King Fish Fillet 

king mushroom, cauliflower purée, tamari seeds, mushroom ketchup (GF, VO, DFO) 

  

 

Crisp Caramelised Pork Belly 

beetroot, carrot and ginger jam, wok-tossed Asian greens,  

coconut jasmine rice, pickled cucumber, crispy shallot (GF, DF) 

  

 
  

 
  

 

   



 

 

 

 

THIRD 

 

 

 

15.5 ea 

Chocolate Fondant  

mango gel, praline parfait, praline crumb, fresh blueberry 

  

 

Warm Apple and olive oil pudding  

apple gelato, salted caramel, glass biscuit (GF, DFO) 

  

 

Crème Brûlée Tart  

stewed rhubarb, fresh blueberry, lemon curd, raspberry coulis,  

freeze dried fruit, Chantilly cream, herb garnish (GFO) 

  

 

 

 

HOT DRINKS   

Tea selection English Breakfast, Earl Grey, Green, Chamomile, Peppermint 4.2 ea 

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

Latte, Cappuccino, Mocha, Hot Chocolate, Chai Latte 

4.5 ea 

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

 

 

 

 

 

 



 

 

 
 


