
ON ARRIVAL
Glass of Chandon Blanc de Blanc NV 

STARTER

GRILLED PRAWNS 
Grilled marinated prawns, harissa butter, lobster bisque, dukkah

EAST COAST SCALLOPS 
Pancetta wrapped scallops, tomato vinaigrette , charred corn salsa, dill oil

SOUTH AUSTRALIAN BURRATA 
Burrata, roasted peaches, red wine dressing, basil, crostini

MAIN

TASMANIAN SALMON 
Crispy skin salmon fillet, asparagus barley risotto, chimichurri

VICTORIAN VALLEY BEEF 
Beef fillet 200g, confit garlic mash, burned onion purée, grain mustard jus, crispy sage

HUNTER RIBS
Slow cooked beef rib, glazed carrots, mustard mash, jus

JAPANESE PUMPKIN 
Whipped ricotta, candied walnuts, lentil herb salad

DESSERT

THE BROWNIE 
Brownie Eton mess, caramel popcorn, vanilla ice-cream, Nutella and caramel sauce

PANNA COTTA 
Strawberry panna cotta, lime fermented strawberries, mint
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