
$89.00 per person | 10 guests or more

Menu subject to change

STARTERS
Woodfired Flatbread, confit garlic, rosemary, Murray River salt 

White Bean Hummus, burnt cumin butter

Sheep Milk Labneh, compressed cucumber, mint, chilli oil

SMALL PLATES
Burrata & Shaved Blood Plum, heirloom tomatoes, pomegranate, pistachio, pane

carasau

Signature Prawn & Lobster Brioche Rolls, citrus mayonnaise, fresh chives, lemon

zest, crispy potato

Golden-Fried Zucchini Flowers, whipped ricotta, feta, lemon zest, parmesan dust,

basil gel, tomato agrodolce purée

Seared Thirlmere Duck Breast, smoked almond purée, peach salsa

DESSERTS FOR THE TABLE
Summer Pavlova, Mango, fresh berries, passionfruit, vanilla Chantilly

Black Forest Roulade, dark chocolate sponge, Kirsch mascarpone, macerated cherries, dark

chocolate

MAINS FOR SHARING
Porchetta, fennel pollen, salsa verde, charred lemon, pork jus

Confit Salmon, horseradish crème fraîche, salt-baked beetroot, citrus, dill, salmon roe

Truffle-Filled Gnocchi, brown butter, chestnut, sage, parmesan

SIDES
Crispy Wagyu Fat Potatoes, confit garlic, rosemary, Murray River salt

Charred Broccolini, preserved lemon, crispy shallots, chilli oil

Baby Gem & Radicchio Salad, fresh cherries, toasted walnuts, champagne vinaigrette
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Menu items are subject to change without prior notice.






