
 

 
  

 
 

LES PLATS DU JOUR 
NV CHARLES HEIDSIECK BRUT RESERVE,  RE IMS CHAMPAGNE, FRANCE  g ls  29 

JACKSON’S PLUM DAIQUIRI  
HAVANA CLUB 3YR, FRESH L IME,  MONCUR PLUM JAM   24  

ENTREE 
 

COQUILLES SAINT  JACQUES 

GRILLED  SCALLOP,  TRUFFLE  BUTTER,  P ISTACHIO CRUMB   12 each  
2 0 1 9   TY RRE LL’S  HV D  SE MI LLON ,  HU NTE R VA LLEY  NS W    1 8 

 
 

MAIN 

CHAR-GRILLED CORAL TROUT  (QLD) 

PRAWN, SWEETCORN,  SILVERBEE T , DASHI EMULSION,  PARSLEY   75  
2 0 2 4   VASSE  F E LIX  CHA RDON NAY,  MA RGA RE T R I VE R  WA    2 2 

 
 

CONFIT  DUCK LEG (NSW) 

BRAISED SWISS CHARD & PANCETTA,  SP ICED CARROT PUREE,  CHERRY  JUS    49 
2 0 2 4   T HI CK  AS  TH IE VES  ‘P LU MP ’  P I NOT  N O I R,  YA RRA  VA LLE Y  V I C    2 0 

 
DESSERT 

HONEY & VANILLA PANNA COTTA 

MALFROY’S WILD HONEY, FIGS BRULEE , ALMOND TUILE    21 

2 0 2 0    D O MAI NE  P I CH OT  LE  MA RIG NY,  V OUV RAY  MOE LLEUX ,  LO I RE  VA LLE Y  F RANC E    18 

 

 

T ODAY S SELE CTI ON  OF  EU ROPEAN  & AU ST RALIAN  CHEE SE S     18  ea ch 

F ORD F ARM  CA VE  AGE D CHEDDAR (UK)  -  mango  ch utn ey 

LE  MA RQUIS  BR IE  (FR A)  -  hon eycomb 

P APILLO N R OQUEF ORT  (FRA )  -  qu ince  pa ste 

L ITTLE CE DA R FARM  MOK OA N E CL IPS E GO AT  (VIC)  -  w alnu ts 

HO USE  MA DE  FE NNE L &  S ESAM E LA VOS H,  OA T B IS CUITS  WA LNUT  &  R AIS IN CRA CKE RS  
 
 

 
                  
 
 
 
 
 
 
 
 



 

DAILY 2 COURSE $69 
NOW SERVED TUESDAY TO SATURDAY LUNCH & DINNER BEFORE 6PM  

 

2023  COLLECTOR ‘SUMMER SWARM’ FIANO, GUNDAGAI NSW   carafe  29 

      2024  BULMAN GRENACHE ROSE,  BAROSSA VALLEY  SA    carafe  29 

2023  HEAD RED GRENACHE,  BAROSSA & EDEN VALLEY  SA    carafe  29 
 

ENTREE 
 

HEIRLOOM TOMATO SALAD,  MARINATED OLIVES AND BASIL  

 

ORA KING SALMON & BEETROOT GRAVLAX  (NZ)  

CAPERS,  HORSERADISH CREME FRAICHE AND TOASTED SOURDOUGH  
      

CHICKEN L IVER PATE ,  PLUM JAM, CORNICHONS & BRIOCHE    
 

F R E N CH  ON IO N  SO U F F LE  GR A T IN    
 

MAIN 
 

GNOCCHI AUX AUBERGINES 
CONFIT  EGGPLANT,  SAN MARZANO TOMATOES,  GORDAL OLIVES  

CAPERS,  SALTED RICOTTA 
 

PAN-ROASTED DAINTREE  BARRAMUNDI 

ZUCCHINI,  VONGOLE, CONFIT FENNEL & TOMATO,  P ISTACHIO P ISTOU  
 

CONFIT  DUCK LEG (NSW) 

BRAISED SWISS CHARD & PANCETTA,  SP ICED CARROT PUREE,  CHERRY  JUS     
 

O ’ CO N NO R M I NU TE  ST E AK  M B 3+ ,  W I NE  ME R C H AN T ’ S  S AU C E ,  F R IE S     
 

S I DE S 
 

MARKET  VEG  18   /  BROCCOLI  & ALMONDS  17   /  LEAF SALAD  16   /  FR IES  15 
 

DESSERT 
 

V A N I LL A  C RE ME  BR UL EE  W IT H  LE MO N  T HI N S 
 

P A S S I O N FR U IT  SO U F F LE ,  S AL TED  C O CO NUT  I C E  C R E A M 
   

HONEY & VANILLA PANNA COTTA 

MALFROY’S WILD HONEY, FIGS BRULEE , ALMOND TUILE     


