
 

    

                               
STARTERS All $19.00 
 
Haloumi Cheese Grilled with Roasted Capsicum, Zucchini on a Puff Pastry Tart and Rocket Pesto.  
2004 Scarborough Chardonnay  Bottle $43.00        
 
Smoked Quail with a Salad of Witlof, Rocket, Blue Cheese, Nashi Pear, Walnuts and a Raspberry 
Dressing.      
2008 Andrew Thomas �Braemore� Semillon Bottle $44.00 
 
Lime Infused Pasta with Tomato, Fennel, Chilli, Garlic and Blue Swimmer Crab Meat     
2006 Margan Family Broke Fordwich Verdelho                                   Bottle $40.00                                       
 
Seared Scallops in Sage Butter with Fine Lettuce and Mediterranean Salsa.       
2008 Piggs Peake Semillon Sauvignon Blanc Bottle $40.00     
 
Sweet Potato Gnocchi with Speck, Mushroom, Spinach and Thyme.       
2004 Polin and Polin Chardonnay   Bottle $42.00 
  
Kangaroo Carpaccio with Eschalot Rings, Red Current Dressing and Micro Herbs.       
2006 Tyrell�s Single Vineyard �Stevens� Shiraz Bottle $40.00 
 
Wild Mushroom Risotto with Coppa Ham, Pecorino and White Truffle Oil. 
2004 Tyrell�s Single Vineyard �Sevens� Semillon Bottle $35.00 
     
MAINS All $33.00 
Swordfish Steak with Braised Pencil Leek in Saffron Broth and Dill, Nori Rice Cakes. 
2006 Tyrrell�s Belford Chardonnay Bottle $50.00 
 
Pork Fillet Wrapped in Prosciutto on a Galette with Country Pork Sausage and a Nashi Pear Chutney. 
2007 Macquariedale �Matthew Merlot�                                            Bottle $46.00  
 
Cassoulet of Duck Braised in Root Vegetables, Tomato, Thyme and Butter Beans Served with Steamed 
Greens 
 2006 Ra Nui Pinot Noir (N.Z)                                                            Bottle $45.00  
 
Szechwan Pepper Lamb with Minted Green Peas and a Eggplant, Pimento, Spinach and Parmesan 
Roulade     
2007 Andrew Thomas �DeJa Vu� Shiraz Bottle $48.00 
      
Beef Fillet Grilled with Roast Garlic, Kipfler Potatoes and Fresh Horseradish Hollandaise and Steamed 
Seasoned Greens  
2007 Brokenwood Shiraz  Bottle $48.00 
 
Marinaded Spatchcock in Lemon, Rosemary with Chicken, Mushroom Terrine and a Pumpkin, Spinach 
Barley Risotto. 
2007 Marsh Estate Semillon Bottle                                                   Bottle $45.00   
   
Paella with Salmon, Prawns, Squid, Chicken, Chorizo, Okra, Tomato and Saffron.              
   

Byo Wine Welcome Corkage $8.00 per Bottle 


