
 

  

GF – Gluten Free V – Vegetarian  DF – Dairy Free 

Starters 
 

Soup Du Jour, Crusty Bread (v) 

16 

 

Coffin Bay Oysters, Finger Lime Dressing, (gf) 
½ doz 28 / doz 48 

 

Escargot De Bourgogne, Cognac, Tarragon (gf) 

16 

 

Sautéed Ocean Prawns, Garlic and Parsley Butter (gf) 

26 

 

Twice-cooked Pork Belly, Boudin Noir, Butternut Pumpkin, Apple, Candied Walnuts (gf)   

24 

 

 Angus Beef Carpaccio, Persian Feta, Pickled Beetroot,  

Portobello Mushrooms, Shaved Radish, House-made Grissini  

24 

 

Confit Salmon Roulade, Almond Muesli, Avocado Puree, Compressed Cucumber 

26 

 

Vine-Ripened Tomato Tarte Tatin, Caramelized Onions, Glazed Figs, Basil Oil (v) 

22 

 
 

 
 

Mains 
 

Market Fish Du Jour (gf) 

38 

 

Rangers Valley Wagyu Beef Short Rib, Truffle Pommes Puree, Charred Onions, Young Carrots (gf) 

36 

 

Roasted Chicken Ballotine, Wild Mushrooms, Pommes Anna, Pancetta Tuile (gf) 

38 

 

Navarin of Sovereign Lamb, Pearl Onions, Garden Peas, Root Vegetables (gf df) 

38 

 

Blue Cheese Pappardelle, Sweet Pumpkin, Kale, Candied Walnuts, Grana Parmesan (v) 

34 
 

 
 
 

 



 

  

GF – Gluten Free V – Vegetarian  DF – Dairy Free 

Char grill 
All Steaks are served with Pommes Duchesse, King Oyster Mushrooms and Vine-Ripened Tomatoes,  

with your choice of Mushroom Sauce, Peppercorn Sauce, Red Wine Jus or Café De Paris Butter  

 

300g Riverina Angus 150 Day Grain-Fed Scotch Fillet    

45 

 

200g Riverina Angus 120 Day Grain-Fed Tenderloin 

48 

 

500g Maranoa Royal Grain-Fed Rib Eye on the Bone 

69 

 

400g Borrowdale King Henry Pork Cutlet 

42 

 

Sides 
Sautéed Wild Mushrooms, Roasted Hazelnuts (gf,v) 

Brussel Sprouts, Pancetta, Black Pepper (gf) 

Garden Salad, French Vinaigrette (gf,df,v) 

French Beans, Garlic Butter (gf,v) 

Cream of Cauliflower Gratin (v) 

Truffle Pommes Puree (gf,v) 

Sweet Potato Wedges (v) 

Jasmine Rice (gf,df,v) 

Thick Cut Chips (v) 

 

All Sides 9 

 

Desserts 
Cherry and Chocolate Bombe Alaska (gf) 

 16 

 

Lemon and Lime Baked Cheesecake  

16 

 

Valrhona Chocolate Sticky Date Pudding, Vanilla Anglaise, Raspberries (gf)  

16 

 

Soufflé Du Jour 

16 

 

Selection of Ice-Creams or Sorbets  

14 

 

Selection of International and Local Cheeses, Quince Paste, Dried Fruits and Lavosh 

 

Single Cheese 9 

Whole Board 36 

 


