
 
chef’s selection – summer 2011 
 
 

to start: shared plates 
char grilled flat bread, house dips 
cured meats, prosciutto, salami, pancetta, flat bread 
 

to follow: choice of 
barramundi, asparagus, orange, kipfler potato, wine butter sauce, daikon (gf) 
duck, twice cooked, spinach, pickled cherry, kipfler potato, grappa jus (gf) 
black angus scotch fillet, grilled medium, roasted tomato, confit garlic, potato gratin, red wine jus (gf) 
spaghetti, roast tomato, zucchini, feta, onion, dill (v) 
 

to finish: choice of 

chocolate pudding, strawberry grappa puree, vanilla ice cream, coconut 

pavlova, peaches, palm sugar praline, passionfruit, shaved white chocolate, mint 
vanilla panna cotta, turkish delight, grapes, toasted ground pistachios (gf)  
 


