
FROM THE SEA

Pipe Clay Lagoon oysters, natural served with lemon and red wine mignonette

Huon salmon ceviche with wakame, pickled ginger, wasabi mayonnaise, soy gel and sesame cracker

Octopus, chorizo and spicy nduja tortellini with mojo picon and fetta foam 

FROM THE LAND

Beef carpaccio, confit garlic and anchovy mayonnaise, gherkin chips, herb croutons and parmesan cheese 

Moroccan spiced lamb backstrap, pearl couscous, roasted eggplant relish and rosewater yoghurt 

Tamarind glazed Scottsdale pork belly, kimchee, apple puree, pulled pork croquette

FROM THE GARDEN

Mushroom and truffle arancini, aioli with a fennel, rocket and compressed apple salad 

Sweet potato, pumpkin, fetta and baby spinach frittata with tomato relish gel, onion jam and pumpkin glass

Potato gnocchi with heirloom tomato, romesco salsa, smoked tomato gel, Kalamata crumb and polenta chips  

DESSERTS

Apple Crumble
Apple and blackberry compote, vanilla bean panna cotta, ginger bread crumble, apple gel

Saturn
Chocolate Frangelico mousse, chocolate and hazelnut crumb, raspberry sorbet and praline

Cheeses
A selection of three cheeses served with sesame lavosh, fig and walnut crostini, fig puree, apricot jam 
and candied nuts

(A dairy free dessert option is available on request at time of booking)

  

 

SAMPLE MENU
JUNE 2020



SPARKLING        G    |     B 

NV 42° South Premier Cuvée            16 68
NV 42° South Premier Cuvée Rosé                 16 68
2017 Frogmore Creek Cuvée            19 88
2011 Limited Release Frogmore Creek Cuvée    155

WHITE

2019 42° South Pinot Grigio              14 60
2018 42° South Riesling         60
2017 Frogmore Creek Riesling           16 67
2017 Frogmore Creek FGR Riesling               16 67
2007 Frogmore Creek FGR Riesling       85
2018 42° South Rosé                   15 66
2018 42° South Sauvignon Blanc                 14 60
2017 Frogmore Creek Fume Blanc            16 69
(Sauvignon Blanc)
2018 42° South Chardonnay (Unwooded)                        60
2018 Frogmore Creek Chardonnay           17 70
2011 Winemakers Reserve Chardonnay                             145

RED

2019 42° South Pinot Noir            16 66
2018 Frogmore Creek Pinot Noir           19 84
2016 42° South Cabernet Sauvignon Merlot          16 66
2016 Frogmore Creek Cabernet Sauvignon           19 71
2017 Frogmore Creek SBS Gamay                  115
2013 Frogmore Creek SBS Merlot     115
2017 Frogmore Creek SBS Dornfelder        125
2009 Winemakers Reserve Pinot Noir                            160
Our glass of wine is 150ml, equal to 1.5 standard drinks

FORTIFIED 

2019 Frogmore Creek Iced Riesling           15 60
NV Frogmore Creek Ruby Pinot Noir           17 69
Our glass of dessert wine is 60ml

  

 

BEER, CIDER

Cascade Pale Ale   9
James Boag’s Premium     9
Cascade Premium Light  8     
Moo Brew Pilsner       10
Moo Brew Hefeweizen  10
Moo Brew Dark Ale   10 
Moo Brew Pale Ale   10
Pagan Apple Cider   8

NON ALCOHOLIC

Gillespie’s Ginger Beer    6.5
Ashbolts Sparkling Elderflower  7
Capi Blood Orange Soda   6
Capi Grapefuit Soda    6
Sprite, Coke, Diet Coke or Lift  5
Orange or Apple Juice   4
Sparkling Water 500 ml   5


