
DESSERT Tuesday - Friday from 11.30am, Saturday from 5pm
Restaurant

Cheese
 

25g $6
50g $10
100g $19

with wafers and quince paste (GF)
 
 

Flaky pastry layered with blue cheese mousse,
caramelised onions + candied walnuts $18 (V)

 

Dessert
 

Lime + coconut panna cotta, drunken
pineapple salsa, aromatic herb sugar +

toasted coconut (GF)(DF)(V) $16
 
 

Matcha + pistachio Opera cake, layered with
milk chocolate + buttercream. Raspberry

coulis + popping candy. (V) $16
 
 

Chocolate sphere filled with oreo ice cream.,
on biscuit crumbs with hot salted caramel

sauce.  $16

Petite Fours 
 

Miso butterscotch tartlets - pastry cases filled with
currants + golden raisins bound with a miso

butterscotch filling. (V) $15
 

Espresso + chocolate creme filled profiteroles (V) $15
 
 

Port
 

Penfold Father Grand Tawny 10 Year old $10
Grant Berge Tawny 10 Year Old $11

Taylor's LBV 2013 $12
Sandeman LBV Porto 2011 $13

Sandeman Old tawny Port 20 Year Old $16

Dessert Wine
 

2008 Pyramid Valley Rose Vineyard, 
Late Harvest Riesling $95 

 
2014 Pegasus Valley, Finale 325ml $65

 



DINNER Tuesday - Saturday from 5pm
Restaurant

Snacks To Share
Wasabi + seaweed salted popcorn  (VE)(GF)$6

 
House made bread, smoked butter + sea salt (V) $6

 
Lemon balm oil, balsamic reduction, sour cream,

garden leaves (V)(GF) $6
 

Rosemary + orange marinated olives (VE)(GF) $8
 

Satay sticks  - chicken or tofu + veg (VE), 
house satay sauce, sesame + scallions (GF)(DF) $15

 
Flaky pastry layered with blue cheese mousse,
caramelised onions + candied walnuts $18 (V)

 
Szechuan + five spice fried chicken or cauliflower,

herb mayo + sriracha maple $16
 

Salt + pepper squid, sweet chilli, mayo, lemon $15
 

Venison tataki, plum ponzu, garlic chips + pickled
daikon (GF)(DF) $16

 
Ceviche, coconut cream, fresh herbs, chilli, lime, 

 powdered seaweed + leaves (GF)(DF) $18
 

Salmon tartare, avocado, red onion, tomato, herbs +
prawn crackers  (GF)(DF) $18

 

Main / Large
350g medium rare beef rump, IPA reduction, mustard, black garlic + enoki (GF)(DF) $30

 
Ora King Salmon, beetroot puree, dill emulsion, citrus, water cress + fennel salad (GF)(DF) $34

 
Pomegranate chicken thigh, feta, roasted + creamed cauliflower, toasted rice + herbs (GF) $32 

 
Duck breast, parsnip puree, hazelnuts, kale + cherries (GF)(DF) $34

 
Horopito ash rubbed venison, horseradish, beetroot, pumpkin, shallots, 

orange reduction + leaves (GF)(DF) $34
 

White fish or tofu (VE) in fragrant Balinese style curry, rice, 
green vegetables, shallots + herbs (GF)(DF) $32

 
Shredded duck or tofu (VE) salad, greens, tomato, citrus, herbs, pickled fennel,

 red onion + herb dressing (GF)(DF) $27
 

Spiced lamb, maple glazed carrots, barley, pistachios, smoked labneh + crispy curry leaves $34
 
 
 
 
 

 
Sides

Iceberg wedge salad $9
Bbq cabbage + saffron mayo (GF)(DF) $8

Sautéed crisp seasonal greens + toasted sesame (GF)(VE) $8
Duck fat potatoes, herb emulsion + crispy shallots (GF) $9

Smoked beets, condensed milk dressing, caraway + balsamic (V)(GF) $9
Pumpkin, roasted, pureed + pickled, labneh + seeds (GF)(V) $14

Miso 1/2 eggplant, sticky lime pickle, fresh chilli, herbs + pickled red onion (GF)(VE) $15
 

GF- Gluten Free V- Vegetarian VE- Vegan DF- Dairy Free
 


