
Entrée
CONFIT CHICKEN RISOTTO (GF)
with sautéed mushrooms, lemon & parmesan 

HAZELNUT CRUMBED CHILLI LABNEH (V)
with pearl couscous salad, pimento relish 

PRAWN AND SWIMMER CRAB WONTONS (DF)
with soba noodle salad & pickled ginger 

BRAISED BEEF, BLACK OLIVE AND BASIL LINGUINE
with fresh tomato sauce & parmesan 

Main

$34 main course ~ $46 two course ~  $58 three course 

PAN ROASTED DUCK BREAST (GF) 
with parsnip purée, grilled eggplant & cherry jus 

PROSCIUTTO WRAPPED CHICKEN BREAST (GF)
with crisp sage, celeriac velouté, garlic spinach & dijon cream sauce 

KINKAWOOKA BLACK MUSSELS 
in a chorizo, chilli & basil tomato sauce, with toasted sourdough &
rocket

CURRIED VEGETABLE FILO PARCEL (VE)
with turmeric coconut yoghurt & broccolini 

 

Dessert
REDSKIN PANNA COTTA (GF)
with white chocolate soil and choc spearmint ice cream 

NUTELLA SOUFFLÉ
with hot chocolate ganache & pistachio gelato 

MILK CHOCOLATE TART 
with toasted almonds, cardamom, blackberries & double cream 

Summer‌Summer‌LUNCH SPECIAL


