
E N T R E E

FRESH TASMANIAN OYSTERS
S H A L L O T  V INA IG RETTE PEA LS

G F  /  D F

BLUE SWIMMER CRAB CAKE
S A F F R O N  A IO L I ,  R O Q U E T T E

SLOW BRAISED BEEF SHORT RIB
N A M  P L A  I N F U S E D W AT ER MELON ,  T OA S TED

S E S A M E ,  H ER B S  &  RADISH
G F  /  D F

WALLABY SCALOPPINI
M AD E RA M U SHROOM  SAU CE

G F

DUCK TARTE
RED WINE B R AISED  DUC K LEG.  
PAR SNIP PUREE,  GREEN SALA D

G F

T W O  C O U R S E  $ 8 5 P P     T H R E E  C O U R S E  $ 1 0 5 P P

GF: GLUTEN FREE   GFO: GLUTEN FREE OPTION    DF: DAIRY FREE    DFO: DAIRY FREE OPTION  CN: CONTAINS NUTS   V:  VEGETARIAN

PLEASE INFORM OUR WAIT STAFF ABOUT ANY ALLERGIES OR DIETARY CONCERNS AS THERE IS POTENTIAL
 FOR CROSS-CONTAMINATION. NUTS ARE PRESENT IN OUR KITCHEN SO DISHES MAY CONTAIN TRACES.

PORK BELLY
S O B A NOODLE,  FRESH HE R BS ,  HOIS IN &  

MASTER B ROTH
D F

M A I N S

CRISPY SKIN DUCK BREAST
B A B Y  B E E T S ,  BER RY DU S T ,  F ENN EL PU R EE &

S H A L L O T C U C UM BER  M AR M ALA D E
G F  /  D F O

CAPE GRIM BEEF F ILLET
C A R A M E L I Z E D FEN NEL ,  PAR S NIP PU REE &

W IL D  MUS H R OOM JUS
G F  /  D F O

LAMB THREE WAYS
T O R T E L L I N I  &  P E A  P U R E E ,  

C O M P R E S S E D  S H A N K  &  C O R N  P U R E E ,  
B A C K  S T R A P  &  P U M P K I N  P U R E E

BLUE F IN TUNA
AS PARAGUS  SALSA VER DE,  CU CU M BER,

ASPAR AGUS B UBB LES ,  RA D ISH,
MAN DA RIN &  SESA ME TUILE

G F  /  D F

MORETON BAY BUGS
C HAR RED GAR L IC ,  CHIL I ,  P A RS LEY ,

CA ULIFL O WER PUREE &
PISTACHIO CRUMB

G F

LEAK &  GOATS CURD TART
F RESH ROCKET &  R E D PEPPER PUREE

V

S H A R E D  S I D E S  $ 1 2

DAUPHINOISE POTATO
L A Y E R E D  P O T ATOES ,  HE RB S ,  CH EESE ,  C REAM

SAUC E
G F

BROCCOLINI
H A Z E L N U T  P U R EE  WITH  P RES ER VED LEMON

G F  /  D F  /  C N

HERITAGE CARROTS
C ARROT FOAM &  ORA N GE ZEST

G F  / D F

HAND CUT DUCK FAT FRIES
RO CK SA LT  

G F  /  D F



P L E A S E  I N F O R M  O U R  W A I T  S T A F F  A B O U T  A N Y  A L L E R G I E S  O R  D I E T A R Y  C O N C E R N S  A S  T H E R E  I S
P O T E N T I A L  F O R  C R O S S - C O N T A M I N A T I O N .  

O U R  K I T C H E N  U S E S  N U T S  A N D  T H E R E F O R E  D I S H E S  M A Y  C O N T A I N  T R A C E S  O F  N U T S .

M A I N

E N T R E E

S H A R E D  S I D E S

Dauphinoise  Potato
 

Roasted Eggplant ,  Chermoula ,
Sented Yoghurt ,  Lent i l s

Gr i l led  Asparagas  with
Romesco Sauce

Roasted Pumpkin ,  Ta j in
Chickpeas ,  Mar inated Art ichoke ,

Garden Greens  

Leek  &  Goats  Curd  Tart

Her i tage  Carrots

H az el nut  P ure e  wi th  P re se rve d  L em on

C arr ot  Fo am  &  O ra ng e  Z es t

$ 1 2

T W O C O U R S E $ 85 P P T H R E E C O U R S E $ 105 P P

Brocol in i
 

T hin ly  S l i ce d  Po tat o  w i th  G ru ye re  C he ese



D E S S E R T S

Mirror Glazed Dark Chocolate &

Berry Ripple Dome




APPLE GLACE TART & ICE CREAM




EATON MESS

STRAWBERRIES, DOUBLE CREAM & 

VANILLA BEAN ICE CREAM




CHOCOLATE & ORANGE OPERA CAKE




 







TASMANIAN CHEESE BOARD

THREE TASMANIAN CHEESES, CRISP BREAD MEDLEY, 

NUTS & FRUITS







P L E A S E  I N F O R M  O U R  W A I T  S T A F F  A B O U T  A N Y  A L L E R G I E S  O R  D I E T A R Y  C O N C E R N S  A S  T H E R E  I S

P O T E N T I A L  F O R  C R O S S - C O N T A M I N A T I O N .  




O U R  K I T C H E N  U S E S  N U T S  A N D  T H E R E F O R E D I S H E S  M A Y  C O N T A I N  T R A C E S  O F  N U T S .







$ 3 5
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