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A La Carte – Winter Warmers
Bread
Warm Bread Roll, Olive Tapenade & Lemon Ricotta
House-made olive tapenade and whipped lemon ricotta served with a warm bread roll (VG · NF · HF)

Entrees
Crispy Vegetable Spring Roll	$14
Mushroom, wombok, vermicelli & ginger, sweet chilli sauce (VG · DF · NF · HF)
Sizzling Garlic & Herb Prawns	$18
Garlic, white wine, lemon, olive oil, char-grilled broccolini (GF · DF · NF · HF)
Beef Rump Tataki	$17
Tamari ponzu, wakame, baby radish, pickled ginger, sesame crumb (GF · DF · NF · HF)

Mains
Thai Massaman Pumpkin & Sweet Potato Curry	$24
Roasted pumpkin & sweet potato, coconut cream massaman, chickpeas, kaffir lime, basmati rice
(GF · VG · DF · NF · HF)
Braised Lamb Shoulder	$28
Slow-braised with tomato, pitted olives & oregano, soft polenta, gremolata (GF · NF · HF)
Spiced Chicken Supreme	$24
Asian spice rub, charred spring onion, choy sum, lemongrass & soy glaze (GF · DF · NF · HF)

Sides
Herb-Roasted Kipfler Potatoes	$8
Rosemary, garlic, sea salt, chives (GF · VG · DF · NF · HF)
Roasted Beetroot with Balsamic & Thyme	$9
Balsamic reduction, fresh thyme (GF · VG · DF · NF · HF)

Desserts

Spiced Apple Tarte Tatin	$13
Cinnamon, cardamom & star anise, vanilla crème anglaise (VG · NF · HF)
Dark Chocolate & Miso Fondant	$14
White miso caramel, vanilla bean ice cream, cocoa tuile (VG · NF · HF)
Mango & Coconut Panna Cotta	$12
Silky coconut panna cotta, fresh mango coulis, kaffir lime syrup, toasted coconut (GF · DF · HF)

Please advise staff of any dietary requirements or allergies at time of booking.
GF Gluten Free · VG Vegetarian · DF Dairy Free · NF Nut Free · HF Honey Free
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