
 

Desserts 

 

 
STICKY TOFFEE PUDDING    $15 
vanilla bean ice-cream, custard, 
dehydrated berries (V)  
NEW YORK BAKED CHEESECAKE    $15 
caramel crumb, rhubarb compote, apple 
cider gel (V) 

SORBET OR ICE CREAM     $15 
three scopes with garnish (GF, DFO)  
PAVLOVA      $15 
kiwifruit and granadilla salsa, 
chantilly cream (GV, V) 

 
 

 
Each month our chefs create a special five course menu for you…so sit 

back, relax and enjoy the experience of this month’s special. 
 

AMUSE BOUCHE 

a bite sized tasting of the chef’s choice  
to introduce you to your starter course 

 
ENTRÉE 

SEAFOOD CHOWDER 
rich creamy seafood veloute, bacon and bread 

 
PALATE CLEANSER 

small serving of fruit sorbet, to “reset” your palate 
 

MAIN  

BEEF SHORT RIB 
slow cooked beef short rib, confit garlic, chives,  

parsnip chip & mash potato 
 

DESSERT  

CRÈME CARAMEL 
our classic delight crème caramel, whipped cream, blueberry 

 
$79 PER PERSON  

 

Starters 

 
MUSSEL POT $27 

marinara sauce, cream, garlic, chopped parsley, garlic bread  
VENISON CARPACCIO $25 

seared venison loin (rare), soy sesame dressing, egg crème’, capsicum gel 

 

PAN-FRIED  

 

 

 

 

  

 

 

w/ peri-peri sauce 

 

 

Enjoy a complimentary side of your choice with your mains 

 
 

garlic bread, savoury rice,  parmesan and rocket salad 

 

balsamic truffle glaze, goats cheese spheres, orange segments, microgreen salad 

 
 

 


