
3-COURSE

MENU
 

$55
 

PP

WEDNESDAY & THURSDAY NIGHTS

GF -  Gluten Free

While we take care with food preparation, we cannot guarantee that all menu

items are completely free of allergens.

To help our service run smoothly, we provide one account per table or group.

We’re unable to offer individual bills.

oven-baked garlic or

herb bread 13.0

chocolate, espresso and hazelnut roulade

 chocolate drizzle | GF

marmalade bread and butter pudding

 sultanas, vanilla ice cream

satay prawn skewers

cucumber salad | GF

duck and portobello ravioli

 roasted pumpkin puree, orange reduction

mozzarella and semi-dried tomato arancini

 basil aioli

smoked salmon and pea orecchiette

creamy dill sauce

braised beef cheeks

creamy mash, salsa verde | GF

pan-seared chicken breast

 garlic and speck potatoes, spinach, corn, thyme jus | GF
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