
Meals can be tailored to most dietary requirements. 
Please check with your friendly service staff.

(V) vegetarian                        (VE) vegan                        (GFI) gluten free ingredients
 

Sharing Board
local ly sourced cured meats  and ar t isan cheeses accompa-

nied by our dai ly Fri t ta ta ,  home-made Ricot ta ,  pickled 
vegetables ,  and marinated ol ives.

Mains

Lobethal Cheddar Cheesy Garlic Bread

Starter

Let us take care of your table as selected by our chefs

Groups Menu
2 Course Meal: $65 PP

3 Course Meal: $75 PP

Classic  Vanil la   Crème Brûlée 
with fresh berr ies   

Desserts

Spring Lamb Cutlets
with prosciut to and sage,  gr i l led asparagus and potato wedges

Roasted Duck Breast
with confi t  bonbon,  crushed potato,  baby beets  and blackberry jus

Crispy Salmon Fil let
on potato puree with green pea and chorizo

Roasted Chicken Supreme
with braised leek,  pumpkin puree,  red cabbage and 

salsa verde

Vegan Fet tuccine Alfredo (VE)
with mushrooms,  peas and Aleppo pepper f lakes 

 

To  share


