
January Chef’s Plate

H A L F  S H E L L  S C A L L O P S  -  $ 2 9

cauliflower puree, basil oil,  micro herbs

E N T R É E

B B Q  K I N G  P R A W N S  ( G / F )  -  $ 2 9

julienne salad, baby radishes,  vinaigrette

E Y E  F I L L E T  S T E A K ( G / F ) -  $ 4 9

potato gratin, charred broccolini,  confit roma tomatoes,  seeded mustard
and shiraz jus,  rosemary

M A I N

C O N F I T  D U C K  L E G  ( G / F ) -  $ 3 9

cauliflower puree, baby beetroots,  broccolini tips,  cranberry and thyme jus,  
micro herbs

S L O W  R O A S T E D  L A M B  R U M P  ( G / F )  -  3 8

kumera mash, baby carrots,  grilled asparagus, plum and mint jus,  
micro herbs

C H A R G R I L L E D  P O R K  C U T L E T  ( G / F )  -  $ 3 4

rosemary chats,  roasted zucchini, caramelised apples,  apple and sage jus,  
fried sage

B E E F  &  P O R K  W O N T O N S  -  $ 2 7

soya glaze, crispy noodles


