
  MENU  
21st April – 15th May

$40 

Entree 
Leek and potato soup 

or 

Grilled asparagus, smoked bacon, pumpkin, frisé and 
feta salad, with a poached egg and seeded mustard dressing 

or 

Seared scallops with twice cooked pork belly, apple 
balsamic vinegar glaze, cauliflower puree, and sauteed 

mushrooms 

Main Course 
Grilled lamb, eggplant, vine tomato and panko crumb 

gratinée, chimichurri, sweet potato puree with a lamb jus  
or 

Pan-fried Barramundi with chickpea mousseline, black 
mussels and saffron sauce 

Dessert 
Sesame mousse with roasted pears, bitter dark chocolate 

ganache and sesame brittle 
or 

Shortbread crisp, creme patisserie, seasonal fruit and creme 
chantilly  


