
 

 
 
 

to start 
char grilled rosemary marinated boned quail w capsicum 

pepperonata, kipfler potato and nashi pear 
 

seared scallops w white bean puree, zucchini, pickled mushroom 
duxelle & coriander shallot dressing 

 
chicken & parmesan tortellini w braised fennel, tomato concasse w 

rocket, spring onion and saffron cream 
 

to follow 
poached tasmanian salmon w potato, beans, olives, cherry 

tomato, parsley, capers and anchovy mayo 
 

‘milawa’ free range chicken w chorizo gnocchi, pea bacon farce, 
celery, bread sauce & parsnip crisps 

 
eye fillet of hereford beef served medium w truffle mash, asparagus, 

collapsed cherry tomatoes, 
spinach, onion soubise & red wine jus 

 
to finish 

‘deconstructed bombe alaska’ chocolate nemesis, fresh raspberries, 
vanilla bean ice cream & glazed meringue 

 
strawberry mille feuille w macerated strawberries, cinnamon filo, 

vanilla cream & chambord syrup 
 

sticky date pudding w double cream ice cream, butterscotch sauce & 
walnut praline 

 
espresso coffee & t2 loose leaf teas 

 
**please note indicative suggestions, subject to availability 
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