
MAINS 

Slow Braised Lamb Shoulder, Marinated Eggplant, Sauce
Piperade & Saltbush

Or
Pan Seared Wild Barramundi, Leek Puree, Garden Peas &

Fennel Salad & Dill

ACCOMPANIMENTS
 

Green Beans with Smoked Almond & Olive Oil
&

Handcut Chips with Black Garlic Aioli
  

STARTERS 

Wagyu Short Rib Pasties, Smoked Tomato Purée In A Puff
Pastry, With a Spicy Guindilla Salsa 

Or
Asparagus, Celeriac Puree, Cured Egg Yolk, Toasted Hazelnuts &

Truffle Dressing

DESSERT 

Roasted Pear with Macadamia Parfait, Date Pudding & Honey Syrup
Or

Farmhouse Cheese Selection, Homemade Lavosh, Quince & Muscatels

FATHER’S DAY MENU

Three Course $95pp or Two Course $75pp 


