small

hervey bay scallops, corn cream & prawn floss

ham hock & chicken terrine, pear & date jam, pickles & crostini

seared aphrodite haloumi, soused onion, baby carrot, green beans
walnuts & pomegranate

zucchini fritters, spiced yoghurt, cucumber feta

grilled ox tongue, broad beans, waxy potatoes & sticky mustard

twice cooked crispy qualil, spiced salt

steamed beef and bamboo dumplings, tatsoi, edamame & black bean

broccolini, baby mushrooms, freekeh & parmesan custard

larger

confit of ocean trout, pea mousse, yabbies & fennel

ricotta, red pepper, aubergine & lentil moussaka

pork spare ribs with david's bbg sauce

slow roasted lamb shoulder, celeriac, green apple, pine nuts
& smoked eggplant

butter milk fried bannockburn chicken, black bean, jalapeno, mint
& red cabbage slaw

grilled grass fed cape grim scotch fillet, skordalia, beetroot relish
& rocket

sides

beer battered chips with tomato ketchup & aioli
roasted cauliflower, almonds, chard & harissa
watermelon, goat & sheep feta, pepitas, parsley & lemon

little people

penne with tomato, peas and parmesan
crumbed chicken, salad or chips
vanilla ice-cream, chocolate sauce
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cheese with lavosh & apple jelly...

- |I" artisan - extravagent, timboon,vic, organic triple cream jersey milk

- cypress grove chevre, midnight moon, goats milk, firm, nutty,
buttery, aged 6 months, netherlands

- le marquis chevre de rambouillet, pure goats milk (blue) france

one cheese
two cheese
three cheeses

dessert

chocolate pave', pop corn ice cream, salted caramel & peanut
coconut parfait, passion fruit sorbet, banana mousse & black rice
creme caramel, sauternes jelly, pear ice cream, caramel cream
donuts with hot chocolate sauce

affogato
add liqueur

coffee
sixpence blend (roasted in bright)

tea and herbal infusions from larson & thompson
good morning, earl grey, jungle green, white peony
jasmine pearl, lemon grass & ginger, peppermint
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