
 
 

 
 
 
 
 
 
 
 
 
MAIN COURSES                  23.5 ea 

Potato Gnocchi 

Swiss brown mushrooms, Cacio e pepe mornay, toasted hazelnuts,  

parmigiano Reggiano and truffle oil 

 

Salmon Niçoise (GF, DF, I) 

millet crusted salmon, kipfler potato, kalamata olive, crispy capers, green beans, tomato vinaigrette,  

soft boiled egg, balsamic caviar 

 

Chicken Breast Roulade (GF) 

rolled with brie and speck, potato pave, baby cos, ranch dressing 

 

Slow Roasted Lamb Shoulder (GF, DFO) 

broad bean purée, zucchini pickle, zhug, citrus yoghurt dressing, petite herb salad 

 

Pork Belly Bao Buns (VEO) 

salt and vinegar tofu chips, pickled oyster mushrooms,  

teriyaki sauce, spring onion 

DESSERTS                   14.5 ea 

Tiramisu (GFO) 

sponge biscuit, white chocolate ganache, praline, espresso, mascarpone espuma 

 

Orange and Pistachio Cake (GF, DFO) 

raspberry curd, rosewater poached pear, pistachio glass biscuit 

 

Basque Chocolate Cheesecake (GF) 

crème anglaise, rhubarb and strawberry coulis, tuile 

HOT DRINKS  

Tea selection English Breakfast, Earl Grey, Green, Chamomile, Peppermint            4.0 ea 

Coffee selection   Espresso, Ristretto, 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 



 

 


