COFFIN BAY QOYSTERS
[ither Natural with cocktall sauce, Kilparick fopped with bacon and Worcestershire Sauce blend

grilled 1n fomafo butfer with cifrus crumb or fopped with Raspberry & french shallof vinaigrefte — 19/5t
ROMA TOMATO PLZLETIA
resh sliced Roma fomafo, basil pesto, fetta, caramelised shallof & olive on a pifa base ~ (v) 16

EARTH BOARD
Fan seared saganaki, pickled beefroof, marinafed arfichoke, spring vegefable pafe,
celeriac remoulade, roast capsicum, warmed Mf. Zero olives and herbed flafbread — (v) 78

UNTER 80ARD
Spiced lamb wombok rolls, grilled Jicilian sardines, pork and pear croquetfes,
Jucchini carpaccio, ginger beef skewers served with spicy harissa and a cifrus aioli 36

FIVTREF

Ricoffa and semi dried fomato dumplings i a veal and fennel broth with basil oil & lemon balm 16
Orilled sardines sfuffed with dill & orange crumbs on hazelnut soda bread with roast capsicum harissa 16

Marjoram infused goats milk pannacotfa with shallof jam, sweef pickled beefroot & baked parmeson wafer — (vgf) 16
Stuffed wombok rolls with spiced lamb & dafes on feff & pinenut fabouleh with sumac labneh  {gf) 18
Rare peppered beef with fart rhubarb, roast cauliflower, Madeira syrup & celeriac purge  (gf) 19
Char-grilled spring arfichoke with lemon & walnuf oil, parsley mayonnaise & mustard gratn crumb () 16
Saganaki Kefalograviera with zucchini carpaccio, foast, wafercress & lemon — (u) 1]
arvest salad with fresh & pickled vegefables, creme fraiche, spiced honey drizzle & foasted seeds — (gfv) I
MAIN
Orilled zucchint & pea risoffo with kale pesto, faleggio & foasted almonds — (qf & v) 20
Milk braised pork belly with cauliflower puree, charred radicchio, candied cumquat & sugarsnaps — (gf) 37

Roast chicken breast sfuffed with spinach & fefa on crumbed eggplant, endive salad and red pesto 3t
angaroo salfimbocea, seared filler with sage, panceffa & marsala on creamed parmesan polenfa, sauféed kale & glazed carrofs
lagliatelle fossed w, seared QLD figer prawns, Mf Marfha mussels, fennel, chilli, fomafo, saffron butfer and wafercress
Confit duck leg on a cannellini bean and spicy pork sausage ragu, gremolafa & pofafo bread 3t
Fan seared Aflanfic salmon fillet on Spring vegefable and beef leaf with celeriac remoulade — (gf) 34
b hour lamb shoulder rolled with macadamia farce, freekah & seeds, lemon yoghurt & quince jom 31
bye fillef on parmesan croufe with sautéed mushrooms, shiraz jus, grilled with mustard & cheddar melt 39
frime filet Mignon on pofafo and leek grafin, Shiraz jus, horseradish cream and butfered greens — (gf) 1

Tossed house sald ~— # Chips & ol SIDES 9 Oarlic & herb bread  ® Seasonal vegefables

DESSERT
Clazed french doughnufs with blossom custard, smashed honeycomb, bee pollen and lemon sorbef 19
A jar of espresso laced Tira-misu with spice dusfed crosfoli 1y
blueberry and frangipane fart with vanilla bean ice-cream and coconuf macaroon 1o
Chocolate bavarots with pistachio gelafi, Turkish delight & crushed nougat — (gf) 1]
Affogato - Vanilla bean ice-cream, espresso shof, your choice of liquer — (gf) 16
Candy lane marfint - vanilla infused vodka, vermouth, grenadine, pineapple juice w. fersian fairy floss and candy fwizzler

CHEESE PLATE - Vinfage Cheddar, South Cape Brie & Mild Danish Blue with Lavosh, quince paste, crudife
one cheese 10 two cheeses 17 three cheeses 18

gf - gluten free | v - vegefarian
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