Starters

(Garlic bread and fries available $10 each, gf+ avail)
Mushroom Arancini Balls (4) $19
rolled in coconut cream and coated in breadcrumbs, served with kalamata and sundried

tomato chutney
Contains nightshades, onion, garlic, wheat and gluten. May contain tree nuts. (df, gf+ and ve available (ve
cheese +$2.50))

Smoked Salmon Tartare $23

Served with crispy capers, dill, picked ginger, cucumber, wasabi mayo and garlic croutons
Contains fish, egg, mustard seed, wheat and gluten. May contain tree nuts (df, gf+ avail)

Lamb Kofta (4) $22

diced red onion, paprika and a secret blend of herbs, served with harissa paste and tzatziki
Contains dairy, onion, garlic, nightshades (df, gf+ avail)

Hoisin Glazed Pork Belly Bites $22

apple sauce, sesame, picked onions
contains sesame, nightshades, garlic, onion, soy. may contain traces of dairy (gf+ avail)

Mains

Boneless Slow Cooked Wagyu Short Rib $48
braised for 6 hours, served with creamy mash, sauteed vegetables and a

cabernet jus
contains nightshades, dairy, onion, garlic, wheat and gluten. May contain traces of soy (gf+, df avail)

Confit Duck Legs (2) $42
slow roasted in its own fat, served with honey roasted vegetables,

chimichurri baby potatoes, merlot jus
contains, dairy, nightshade, onion, garlic. (gf+, df avail)

Stuffed Chicken $40
stuffed with a melody of bell peppers, onion, oregano and cheddar, served
with creamy mash, sauteed vegetables and a sundried tomato sauce.

Finished with parmesan cheese
contains, dairy, nightshades, onion, garlic. (gf+ avail)

Wild Venison $44
Sous vide wild Denver leg, with plum and tamarillo chutney, garlic tossed
baby potatoes, sautéed vegetables, chimichurri and a thyme and juniper

berry jus
contains, dairy, nightshade, onion, garlic. (gf+ avail)

Potato Gnocchi $30
bell peppers, red onion, cherry tomato, mushroom tossed in garlic butter,
finished with baby spinach on a napolitana sauce. Topped off with pecorino

cheese

contains nightshades, garlic, onion, soy. wheat and gluten (gf+ ve avail (gf may contain traces of egg, (ve cheese
+2.50) gf+ cannot be made vegan as contains wheat and gluten)

Desserts $16

(all served with vanilla bean ice cream. Plant based ice cream available)
Strawberry and White Chocolate Cheesecake
contains, dairy, gluten and wheat. (gf+ avail)

Poached Pear with Roasted Mixed Nuts and Berry Compote
contains, dairy, tree nuts(tree nuts may contain gluten). (gf+ avail, ve avail. Tree nuts can be removed)

Gf+ - can be prepared according to the requirements of the coeliac dining out programme, df — dairy free, v - vegetarian, ve —
vegan. Please note we charge a 1.9% surcharge on payWave and credit card transactions. No third party discounts or
promotions either in house or otherwise are applicable on valentines day, including lunch menu




