
 
 

 

 

 

 

 

august  2020 

 

 

F irst  Course 

 
Seared Local pigeon breast  with pigeon p ie ,  mushrooms & mushroom 

juice  

 

Twice  cooked soufflé of  Pyengana cheddar 

 

Our potato Gnocchi  with  sage ,  veal  meatballs  & & parmesan 

 

Seared bass  strait scallops ,  warm aubergine  mousse ,  

Fresh tomato sauce  & ravigote  

 

souffle  & gnocchi  $28 ,  scallops  & Pigeon $33  

 

 

 

Main Course  

 

roast  pork rack Porchetta with fennel seed,  p ickled local pears  & 

pear glaze 

 
beef eye  fillet  steak  with creamed Engli sh sp inach & coal river 

farm ‘blue’  sauce  

 

Local venison tenderloin with Peara, freshly prepared horseradish & 

spiced crab apple jelly 

 

crisp  duck f illet  with  pickled quince ,  slivers  of  our sweet-sour 

cumquat & ginger reduction 

 

 

All  mains  $48  except $50  for the  beef  venison 

 

 

Our menu is complete without the need for side orders  

GST inclusive Minimum price per person, food only of $ 60.00 

 

One Bil l  per table please 
 

D e a r  D i n e r s ,  S p e c i a l  d i e t a r y  r e q u i r e m e n t s  r e q u i r e  p r i o r  n o t i c e - w e  t a k e  
a l l  c a r e  b u t  a c c e p t  n o  r e s p o n s i b i l i t y  

We accept eftpos, Visa, Mastercard & American Express (1.5% surcharge on AMEX) 


