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Three Course Meal 
$ 85.00 per person

ENTREE
Fried zucchini flower filled with Serrano ham, ricotta cheese and lemon thyme with caramelised leek, olive paste and romesco sauce
 
Dill and vodka cured salmon, blue swimmer crab, pickled fennel and watercress salad with lemon myrtle crisp and citrus vinaigrette
 
Portabello mushrooms stuffed with goat cheese and smoked paprika, wild rocket and balsamic reduction 

MAIN
Eye Fillet Tenderloin 220g with potato puree, Dutch carrot and minted peas with béarnaise sauce
Butternut pumpkin risotto black quinoa, cherry tomato, asparagus and kale powder with pecorino and infuse truffle oil
Blue Eye cod, Vongole clams, tomato Napoli and oregano with kipfler potato, 
zucchini and baby radish
Duck breast Raspberry, bulgur wheat and baby fennel with vin cotto and red plum glaze

DESSERTS
Chocolate fondant almond and ginger crumble, chocolate jaffa and blood orange sorbet
Mixed profiteroles strawberry and blackberry romanoff with chocolate ganache
Mango and coconut charlotte honeycomb crumbs, raspberry and salted butterscotch ice cream 
 

