SMALL PLATES

Fresh soup of the day

Classic caesar with lemon, parmesan, croutons

Golden beet carpaccio, cardamom scented red beets, arugula, almonds, goat cheese

House made gnocchi, mushrooms, porcini cream, rosemary, parmesan

Seared prawns, garlic, lemon and tarragon cream

Pan roasted cauliflower, toasted hazelnuts, parmesan and truffle cream

Port braised beef croquettes, thyme and dijon aioli, pickled red onion

Fresh mussels in: ~ spicy chipotle cream

~ house made bacon, tomato, garlic, fennel

Seared scallops, braised cabbage, house made bacon relish

ENTREES

Toasted farro bowl, roasted root vegetables, kale, candied pecans

Port braised beef pappardelle, mushrooms, truffle cream, parmesan

Seared Albacore tuna, coconut and lemongrass reduction, rice noodles, cashew crumble

Lamb osso bucco, saffron risotto, gremolata

Scallop and prawns, lobster scented risotto, truffle oil

Honey roasted duck breast, roasted root vegetables, sour cherries

AAA Beef tenderloin, potato pave, stilton butter, port demi glace ~ 60z

~ 8oz
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