
 

Please note, on Public Holidays, lunch prices are  
$45 for two courses and $55 for three courses 

 
Due to availability of ingredients this menu is subject to change 

 

 

LUNCH  
Tuesday - Saturday 

 

ENTRÉE 

 
Watercress soup with 62° hen’s egg 

 
Duck, leek & potato terrine 

 

 

MAIN COURSE 

 
Flathead & prawn ‘en papillote’ 

 
Daube of beef with pomme 

mousseline & radishes 
 
 
 
 
 

 

 
 

 

 

 

 

 

 

 

DESSERT 

 
Honey soufflé with  

toasted brioche ice cream 
 

Grand Marnier crème brûlée 
 

 

SIDES 

Pommes frites  ............................ $5 

Pommes mousseline  .................. $6 

Green salad  ................................ $6 

 
 ____________________________________  

2 courses .......  $35 

3 courses …..  $45 

 ____________________________________  

 

 

 

 

 

 

 



 

Please note, on Public Holidays, lunch prices are  
$45 for two courses and $55 for three courses 

 
Due to availability of ingredients this menu is subject to change 

 

 

 

LUNCH - Sunday 
 

DINNER 
Thursday – Saturday 

 

ENTRÉE 

Watercress soup with 62° hen’s egg 
 

Duck, leek & potato terrine 
 

Truffle risotto 
 

Ham croquettes with nashi pear 
 

 

MAIN COURSE 

Flathead & prawn ‘en papillote’ 
 

Daube of beef with pomme 
mousseline & radishes 

 
Twice cooked corn fed chicken leg 

with lentils & braised radiccio 
 

Roasted trevally with     
warm jersey royal 

 
 
 
 

 

 

 

 
 

 

DESSERT 

Honey soufflé with  
toasted brioche ice cream 

 
Grand Marnier crème brûlée 

 
Apple dumplings with crème anglaise 

 
Violet crumble 

 

 

SIDES 

Pommes frites  ............................ $5 

Pommes mousseline  .................. $6 

Green salad  ................................ $6 

 
 ____________________________________  

2 courses .......  $45 

3 courses …..  $55 

 ____________________________________  

 


