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SUNDAY 11 MAY 2025

ENTREE
Shared to the table
King prawn, baby gem lettuce, Marie rose, lemon
Cauliflower, currant, pine nut empanada
Selection of cured meats, burrata, pickles, house bread, cultured butter
Mount Zero olives

MAIN
Shared to the table

Scorched miso salmon snow peas, asparagus, spinach salad
Maple roast pumpkin, golden gnocchi, feta cheese, hazelnut, salt bush
250g whole roasted striploin, potato gratin, broccolini, chimichurri
Free range Milawa chicken, crush rosemary potatoes, caponata, eggplant crips

SIDES
Shared to the table

Golden roasted root vegetables
Orange, radicchio, witlof, fennel salad

DESSERT
Lemon Aspen pavlova, basil sorbet

*Please Note: All seatings are for a maximum of two hours to ensure all guests have the opportunity to
enjoy their dining experience. If you arrive late, your seating time may be reduced accordingly.



