Entrées   
Six freshly opened oysters with Merlot mignonette and lemon
$27

Seared foie gras with a short stack of buttermilk pancakes á la mode,
$31

prune and Armagnac ice cream and baby rocket

“Avocado con frutti di mare” 
$30

Burnt avocado mousseline with seared Hervey Bay scallop, 


salt and pepper calamari, king prawn with avocado roll
Queensland spanner crabmeat and angel hair pasta, garlic
$29

chilli flakes, lemon and parmigiano-reggiano

Crisp pork belly, colcannon, apple chutney and rich veal jus
$29


Tempura zucchini flowers filled with ricotta, pinenuts and honey
$28

served with basil pesto sauce

Mains
Seared Palmer’s Island Mulloway, lobster, scallop and prawn boudin “in a blanket”
$50
watercress, ruby grapefruit and crisp school prawns 

Roasted Grimaud farms duck breast and jamon roulade, baby beetroot
$50
duck rillettes, wild mushroom strudel and black currant jus
Seared John Dory with Blue Swimmer crab meat,
$49

sweet pea pikelets, melted leeks and baby herb salad

Hervey Bay scallops, Victorian morel mushrooms, baby radish,                
$49                        

broad beans, fennel pollen and snow pea leaves  

French golden chanterelle mushrooms, sautéed spring vegetables
$44
saffron risotto wafers and pea gellée

Grilled grain fed sirloin steak, braised ox cheek and celeriac hash
$51

seared foie gras and rich veal jus

Aged, grain fed, entrecôte of beef (for two),
$135

served with béarnaise sauce, jus, fries, salad and vegetables

Sides
$9.5
Black pepper blistered green beans with crisp eschallot
Salad Farm mixed green salad with cumquat, pomegranate and pecans 
French fries with aioli, tomato sauce and malt vinegar
Steamed cauliflower with gruyere cheese sauce and Tasmanian black truffle
· Please inform your waiter of any food allergies or special dietary requirements

· On Sundays and Public Holidays a surcharge of $10 per person applies to cover the higher penalty rates for staff on these days.


