
 

 

 

  
 

Dinner Menu
 
 
Entree… 
 
Charcuterie 
“Salumi Australia” Salami, Shaw River Buffalo Mozzarella,  
La Madre Seeded Sourdough       GFA  22 
 
Quorum Grazing Plate for Two 
Chefs Selection of tapas 
Sweet Potato Chips, Bourbon BBQ Dipping Sauce      32  
 
Half Shell Scallops (3 Piece) 
Herb Butter Crust, Crispy Pork         17 
 
Pan Fried Calamari 
Peas, Chilli, Garlic, Rocket, Lemon Emulsion    GFA  18 
 
Pork Croquettes 
Apple Butter, Apple Salad         14 
 
Crostata 
Shortcrust Pastry, 3 Cheese & Cauliflower Gratin, Cauliflower Puree,  
Rocket, Pear & Walnut Salad, Vincotto       16 
 
 
 
A little extra company... 
  

• Roasted Chat Potatoes, Rosemary, Garlic      8.5 
• Broccolini , Blue Cheese Sauce       8.5 
• Rocket, Pear, Blue Cheese Salad, Walnuts      8 

 
 
 



 

 

 

 

Dinner Menu
 

The Middle… 
 
 
House Made Gnocchi 
Apostle Whey “Boltes Bonanza” Artisan Blue Cheese, Walnuts, Rocket  26 
 
Pan Fried Fish 
Kohlrabi Cream, Fennel, Lemon, Radish & Caper Salad,  
Fried Gnocchi, Fricassee, Mussels      GFA   38 
 
“Rangers Valley” Wagyu Rump Cap 
Pomme Puree, Roasted Parsnip, Baby Leek, Jus    GF   42 
 
Chicken Ballotine 
Halloumi & Spinach Stuffed Breast, Potato Puree, Nage, Kale  GFA  34 
 
Slow Braised Goat 
Red Wine, Truffle Infused Wet Polenta, Gremolata, Broccolini  GF  34 
 
Pork Belly 
Asian Slaw, Sweet Chilli Glaze, Crispy Ears, Pork Croquette  GFA   38 
 
 

Can’t Decide?  
Let us surprise you!  
 
Chefs Selection 3 Courses       GFA   65   
 
“Grand Experience”   
5 Courses          GFA  100 
Local Produce, presented with passion!
 
 



 

 

 

 

Dessert Menu
 

 

And the delicious finale... 
 
“ Espresso Noisette”          
Two Tone Chocolate Semifredo, Hazelnut Streusel, Coffee Macaron,  
Crisp Pearls, Warm Espresso & Milk Chocolate Sauce   GFA 17 
 
“Lolly Gobble Bliss Bombe” 
Caramel Cake, Peanut Caramel, Honeycomb Ice Cream, Italian Meringue 
Caramel Corn, Sesame Snap       GF 17 
 
“Raspberry Vodka Pick Up Sticks” 
Raspberry Gel, Raspberry Vodka Soaked Sponge, Raspberry Mousse,  
Chocolate, Meringue, Double Cream,      GFA 17 

 
“Bliss’” 
Timboon Strawberries, Champagne Mousse, Pitstachio Sponge,  
Strawberry Pearls, Frose’, Strawberry Curd     GFA 17 
 
Fromagerie 
Lavosh, Water Crackers, Fruit, Brandy Macadamia & Fruit Slice  25 

• Apostle Whey “Boltes Bonanza”, Blue Vein 
Princetown, Cow’s Milk 

• Apostle Whey “Southern Briez” , Mild & Creamy                                      
Princetown, Cow’s Milk 

• Shaw River “Lady Julia”,  
Yambuk, Buffalo Milk 

 
Affogato 
Liqueur, Vanilla Bean Ice-cream, Espresso coffee     15.5 
Non Alcoholic             9 

Selection of Desserts in Cake Fridge       9 
 


