Autumn Menu
2 courses $39 3 courses $49 per person
Entrée
Crispy salt + native pepperberry calamari, tartator sauce GF
Autumn mushroom landscape, soup, sponge, custard VGF
Cumin + curry leaf roasted Japanese pumpkin, seeds, mint smoked labneh VGF
Cured kingfish hiramasa, wasabi avocado, tapioca crackers GF
Caramelized apple + Udder Delights Mawson blue tartlet, pecans + herb salad V
Main Course
Crispy skin Atlantic salmon with yuzu mayonnaise, wild + brown rice, charred kale GF
Sticky pork, papaya, pickled carrot, cucumber, cashews, coconut rice, lime salad GF
Coconut braised massaman duck legs, pineapple achar, kipfler potatoes GF
Slow cooked beef with tomato + cinnamon, fennel, blue lentils GF
Mushroom +thyme bourguignon with fresh pappardelle, parsley + parmesan V
Dessert
Chocolate sphere, caramel ice cream, crumble, cherry, hot chocolate sauce GF
Poached quince, orange macadamia sponge, port wine jelly GF
Roast fig, honey panna cotta, balsamic gel, almond tuile
Spiced pear, saffron anglaise, walnut shortbread, pear crisp
Apple mille-feuille, mascarpone, compressed apple, feijoa sorbet
Add some extras
Sourdough bread or chargrilled garlic pesto bread $4 (per serve 2 slices)
Chips with parmesan crumbs + rosemary salt $10
Steamed broccolini, spinach, snow peas, beans, toasted sesame + fennel seeds $10
Organic garden salad heirloom tomatoes, cucumber, capsicum + mixed leaves $10
Our passion + philosophy
Chef Janet Jeffs is a passionate advocate for a food economy that is “good, clean + fair”.
Our cooking is based on fresh seasonal ingredients that are produced sustainably. We would
like to recognise our local food heroes; Joyce from Allsun Farm for organic vegetables, fruit +
eggs, Matthew + Grace from Greendale Farm for free range pork + eggs, Tobias + Beatrice
from Ingelara for biodynamic pork, potatoes + garlic, Sam + Claire from Boxgum Grazing for
pastured beef, Alison + Richard Sassafras Nuts, Fiona + Michael from Ainslie Urban Garden for
our microherbs + Charles from La Barre Olive Oil

Please note we don’t split bills/ 10% surcharge applies on public holidays

