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LUNCH MENU
(TO CHOOSE)

STARTERS

Potato and leek soup (V)

Tuna tartar, sweet onion dressing, avocado puree, croutons

Slow cooked beef brisket, grainy mustard mayonnaise, 
pickled cucumber

MAINS

Linguini pomodoro, cherry tomato, mozzarella, basil pesto (V)

Hot smoked salmon salad, mixed quinoa, pomegranate, 
mustard dressing

Baked pork loin with sage, cheddar cheese,
roma tomato, steamed broccolini

DESSERTS

Chocolate nemesis, raspberry sorbet

Eton mess, strawberries, chantilly, meringue

Lemon tart, honey and ginger glazed fruits, lemon sorbet

Two courses $158
Three courses $198

Add regular coffee / tea for $28


