
  MENU  
18th Aug  – 04th Sept

$40 

Entree 
Soup of the day 

or 

Seared Tasmanian salmon fillet served with a witlof, 
spinach, apple salad and sauce gribiche   

or 

Double quail breast with honey caramel, soy sauce, 
beetroot, peppered pancetta, baby kale and goat curd 

Main Course 

Braised beef cheek with native spices, sweet potato puree, 
greens, toasted macadamia and wattle seed

or 

Market fish fillet with leek fondue, roasted polenta 
and Riesling sauce 

    Dessert 
Orange and Almond, Grand Marnier torte 

with citrus sauce   
or 

Raisin bread & butter pudding, marsala sauce, coffee ice 
cream




