
Special$59
Grass fed bresaola | pickled plum | watercress | horseradish

Roasted cauliflower | golden raisins | stratcciatella salad
Steamed local mussels | thyme | Pernod cream

MID-WEEK 

Please ask one of our friendly waitstaff for the dessert menu

Two Course

Entree

Main
Corner Inlet rock flathead | sauce vierge | saffron | fennel

Slow roasted lamb rump | baby carrots | heriloom tomato | jus
Risotto of Autumn mushrooms |  Comte cheese | sherry vinegar caramel

House baked wine infused focaccia | Samian olive oil   4pp
Single seed oysters | fresh lemon | mignonette  6e

Sides
Autumn leaves | estate herbs | white balsamic vinaigrette 

Hawkes Farm hand-cut chips | garlic aioli 18
Roasted eggplant | whipped tofu | pomegranate | green chili | 

saffron tomatoes 27
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