
SIGNATURES MENU 
 

   Entrée 
 
Mille Fuille of beetroot and ashed goats cheese with wild rocket, toasted hazelnuts 

and peppered balsamic 
16.9 

 

Pan Seared Scallops set on truffle puree with pickled chilli and popcorn 
18.9 

 

Slow Braised Pork Belly with a herb crust, mushroom ragout,  
proscuitto crisp and red wine glaze 

16.9 
 

Smoked Rainbow Trout with fried baby capers, curly endive,  
horseradish cream and pickled shallots 

18.9 
 

Signatures Soup of the Day made with fresh local produce 
10.9 

 
 

Main 
 

Seared Atlantic Salmon Fillet with sweetcorn velvet,  
roast capsicum salsa and fried shallots  

28.9 
 

Murrraylands Lamb Rump with fondant potato, warm pea salad,  
roast garlic puree and red wine jus  

26.9 
 

M.S.A 500gm T Bone Steak with creamed potatoes, slow roasted roma tomatoes, 
sautéed green beans and peppercorn jus 

38.0 
 

Porcini dusted Chicken Kiev pocketed with proscuitto and sun dried tomatoes on 
roasted kalamata olives, potato gnocchi and basil pesto 

28.9 
 

Linguini with Blue Swimmer Crab Meat, prawn cutlets, asparagus and wild 
mushrooms tossed in a white wine cream sauce 

34.9 
 

M.S.A 300gm Sirloin Steak with creamed potatoes, roasted field mushroom,  
fresh asparagus and a red wine jus 

32.0 
 

Wallaby Shank Wellington, slow braised wallaby shank meat with wild mushrooms 
and spinach wrapped in peppered puff pastry  

with caramelised carrots and port wine jus 
25.9 

 

Hand Made Potato Gnocchi roasted in butter with roast cherry tomato sauce, baby 
spinach, pine nuts, fresh basil and grana padano 

22.0 
 
 



 
 
 
 
 
 

Sides 
 
 

Truffled mash potatoes 
7.0 

 
Caramelised carrots with field shallots and baby spinach 

6.9 
 

Garden salad with sticky balsamic and pinenuts 
6.9 

 
 

 
Desserts 

 
 

Warm Chocolate Fondant Pudding with pistachio praline  
and vanilla bean icecream 

15.0 
 

Kaffir Lime Scented Crème Brulee with coconut rum spiked pineapple salsa and 
coconut tuile 

14.0 
 

Apple, Rhubarb and Almond Pithivier with honey anglaise and  
King Island double cream 

14.5 
 

Selection of Three Local and Imported Cheeses  
with fig and nut salami, quince paste, fresh fruit and lavosh 

18.5 


