
 Chef’s Plate

P A N  S E A R E D  S C A L L O P S -  $ 3 0

cauliflower puree, pesto oil,  micro herbs GF

E N T R É E

C H A R R E D  P O R K  S K E W E R S  $ 2 4

julienne salad, tomato relish GF

E Y E  F I L L E T  S T E A K  2 5 0 G M S ( G / F ) -  $ 5 3

potato gratin, roasted dutch carrots,  grilled asparagus, 
shiraz & dijon sauce, rosemary

M A I N

C H A R G R I L L  C H I C K E N  S U P R E M E  ( G / F )  $ 3 5

C O N F I T  D U C K  L E G  ( G / F )  $ 4 0

B E E F  C U R R Y  P O T  P I E  -  $ 2 4

crispy chips

roasted chats,  stuffed zucchini w ratatouille,  creamy mushroom jus,  
fried sage

pumpkin puree, broccolini tips,  baby carrots,  plum & shiraz jus,  
micro herbs


