
 
 

 
 
 
 
 
 
 
 
 

MAIN COURSES                  23.5 ea 

Pan Seared Chicken Breast 
roasted shallots, heirloom carrots three ways, chicken jus 
 
Crisp Skinned Atlantic Salmon Fillet 
steamed Autumn greens, kumara, chive beurre blanc 
 
Master Stock Braised Pork Belly 
green apple, cabbage and miso slaw, steamed ginger rice 
 
Beetroot Tarte Tatin 
goats curd, rocket, pear salad, walnut and mint pesto (V, VO) 
 

DESSERTS                   14.5 ea 

Matcha Basque Cheesecake 
yoghurt ganache, rhubarb and strawberries (GF) 

 
Chocolate Cake 
milk chocolate mousse, citrus fruits (V) 

 
Pavlova 
coconut crémeux, roasted pineapple 
 
Cheese Plate 
South Australian brie, blue and cheddar, quince, nuts, dried fruits (GF) 
 

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 



 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
  


