
Entree

Main

Dessert

3 COURSE : $105 PP
2 COURSE : $90 PP

 Sides

SIDES : $15 EACH

FRESH GREEN MEDLEY SALAD | HEIRLOOM TOMATO | CITRUS DRESSING

PORK BELLY 
Spiced apple puree | celeriac remoulade | caramelised apple jus | Davidson plum gel

(GF, NF, DF)

Buttery wagyu loin | seasoned with native bush spices | smoked Nulkaba egg yolk | pickled muntries |
wasabi aioli | home made focaccia

WAGYU STEAK TARTARE (NF, DF)

Beetroot and gin cured salmon | juniper berries | fennel | citrus | dill | pickled mussels | sea banana | avocado
cream

HOUSE CURED SALMON (GF, DF, NF)

BINNORIE DAIRY BURRATA
Confit heirloom tomatoes | house made focaccia | native basil infused oil | aged balsamic 

(V, NF)

SPAGHETTI DI ZUCCHINI
Zucchini noodles | herb oil | forrest mushroom duxelle | stuffed zucchini flower | Romesco sauce

(VG, NF, GF)

WAGYU BEEF STRIPLOIN MB+4
Premium pasture fed MB4+ wagyu striploin | smoked sweet potato | black garlic | broccolini spices | shiraz jus

(GF, DF, NF)

MARKET FISH
Fish of the day | melange of greens | roasted pepper pearls | Thai sauce

(GF, DF)

SPATCHCOCK
Free range spatchcock | salt bush rub | oven roasted kipflers | charred broccolini | port wine jus

(GF, DF, NF)

TRUFFLED GNOCCHI
Pan seared gnocchi | baby warrigal greens | home-grown herbs | tomato vinaigrette

(V, NF)

LAMB BACK STRAP
Pan seared backstrap | creamy parsnip puree | caramelised eschalot | pickled beet

(GF, NF)

BROCCOLINI | GARLIC OIL | TOASTED ALMONDS (GF, DF, V)

(GF, DF, V)

CRISPY DUCK FAT KIPFLERS | AIOLI (GF, DF)

CREAMY VANILLA BRULEE
Fresh summer berries | lemon myrtle salad | pistachio biscotti

(V)

CHOCOLATE HAZELNUT BOMB
Rich dark chocolate mousse | crispy caramelized hazelnuts | raspberry coulis

(V)

Compressed watermelon | tangy lime cheesecake | vanilla butter crumb
WATERMELON AND LIME CHEESECAKE (V, GF, NF)

STICKY FIG AND GINGER PUDDING
Warm caramelised fig | Australian candied ginger | warm butterscotch sauce | vanilla cream

(V)




