
DINNER MENU
by Chef Regel Navarro



Entrees

Stuffed Zucchini Blossom with Almond Ricotta
Grilled peach, Arugula, pomegranate glaze, pickled onion, citrus
vinaigrette (VG)

$29

Asparagus lyonnaise style salad
Roasted asparagus, lyonnaise potato, soft poached egg, smoked bacon
lardon, Chervil & tarragon dressing, elk lettuce (GF)

$23

Yellowfin Tuna Tataki (A)

Chives, pickled Fennel, Ponzu dressing, Wasabi emulsion, seaweed
sesame flakes, chilli oil, fresh herbs & golden potato crisp (P)

$31

Smoked Ham & Duck leg confit Croquette
Mustard emulsion, Herb oil, chive & cucumber

$26

Pan Seared Sea Scallops (I)
Piquillo Butter, herb oil, balsamic aciete, lemon zest,charred cherry
tomato & croutons (P, GFO)

$29

$21House Bread with Sun dried tomato & Rosemary
Trio of homemade dips (VG)

V/ VO = Vegetarian / Vegetarian Option P = PescatarianVG = Vegan

G/GFO = Gluten Free / Gluten Free Option 

Seafood Legend = ( I ) International ( A ) Australian ( M ) Mixed Origin  



Mains

Fried Golden Pork Cutlet
Herb crumbed pork cutlet, fennel slaw, chervil, cucumber yoghurt,
calvados jus, mustard apple puree

$43

Nduja Chicken Rigatoni
Chicken thigh fillet, fresh herbs, Fetta, pecorino romano, spinach, toasted
pepitas, preserved lemon

$38

East Gippsland Dry Aged Striploin (MBS3)

Potato puree, charred broccolini, garlic confit, red wine jus, tempura
enoki mushroom (GFO 300g)

$54

Bourbon Braised East Gippsland Beef Brisket
Cauliflower puree, beef jus, roast sweet potato medallion, garlic chips,
chives, sweet potato chips (GFO)

$42

Catch of the Day (M) 
Tarragon beurre blanc, poached mussels, tomato medley, confit potatoes,
lemon zest (GF)

$46

$32Caramelized Miso Eggplant

Brown sugar miso glaze, herbed oil flat bread, caramelized onion, crispy
potato, sesame, spiced coconut yoghurt, seasonal Fresh herbs (VG)

G/GFO = Gluten Free / Gluten Free Option 

V/ VO = Vegetarian / Vegetarian Option P = PescatarianVG = Vegan

Seafood Legend = ( I ) International ( A ) Australian ( M ) Mixed Origin  



Sides

Roasted Broccolini with beef tallow, croutons & lemon wedge $15

Seasonal Salad with Green Goddess Dressing $10

Mash Potato with whipped cultured butter $13

Confit Chat Potato in duck fat with pecorino Cheese $16

$9.50House Chips with Aioli

Fish and chips with lemon and aioli dip (A) $17

V/ VO = Vegetarian / Vegetarian Option P = PescatarianVG = Vegan

Kids

Fried Chicken Tenderloin with Mashed Potato & Gravy $16

Kids Pasta in Rich Tomato Sauce with parmesan cheese $15

Kids Ice cream with toppings of choice 
Chocolate, strawberry & caramel

$8

G/GFO = Gluten Free / Gluten Free Option 

Seafood Legend = ( I ) International ( A ) Australian ( M ) Mixed Origin  



Dessert

House Cheese plate  Serves 2 
Creamy Brie, Aged cheddar, Danish blue, Crackers, fragrant chilli honey,
Dried fruits (V)

$36

Peach Melba
Poached peach, mango sorbet, vanilla sponge cake, fresh strawberries,
medley of berry syrup (VGO)

$22

Speculoos Cheesecake
Biscuit crumb, Chantilly cream, warm Biscoff sauce (V)

$25

$20Decadent Chocolate Fudge Brownie
Chocolate sauce, vanilla gelato, crushed candied hazelnuts (V)

V/ VO = Vegetarian / Vegetarian Option P = PescatarianVG = Vegan

G/GFO = Gluten Free / Gluten Free Option 

Seafood Legend = ( I ) International ( A ) Australian ( M ) Mixed Origin  
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