
E N T R É E

 B e e t r o o t  C u r e d  O r a  K i n g  S a l m o n  ( I )

B u r n t  o r a n g e ,  b a b y  c a p e r s ,  r a d i s h ,  f r e s h  d i l l ,

b u t t e r m i l k  d r e s s i n g ,  s o u r d o u g h  c r i p s ,  h e r b  o i l

M A I N

C h i c k e n  &  C a m e m b e r t  R o u l a d e

S e m i - d r i e d  t o m a t o ,  P a r i s  m a s h ,  a s p a r a g u s ,  w i l d

m u s h r o o m  r a g o u t

D E S S E R T

C o c o n u t  &  P a l m  S u g a r  P a n n a  C o t t a

F r e s h  s e a s o n a l  b e r r i e s ,  m i x e d  b e r r y  c o u l i s

 

Aus tral ian (A) |  Impor ted (I)  |  Mixed Origin (M)

Please advise  our team of  any dietary  requirements  or  al lergies .  
While  every effort  i s  made to accommodate,  we cannot guarantee an

al lergen-free environment.


	ENTRÉE
	Beetroot Cured Ora King Salmon (I) Burnt orange, baby capers, radish, fresh dill, buttermilk dressing, sourdough crips, herb oil

	MAIN
	Chicken & Camembert Roulade Semi-dried tomato, Paris mash, asparagus, wild mushroom ragout

	DESSERT
	Coconut & Palm Sugar Panna Cotta Fresh seasonal berries, mixed berry coulis


