
Dinner Menu
Entree

Main

natural
kilpatrick

tru�e garlic butter

coffin bay oysters

compressed watermelon,
pancetta crisp & jus

seared scallops

ham hock, apple wafer
& black crumb

crispy pork

pickled beetroot, 
goats cheese mousse 

& watercress

pumpkin beetroot

broad beans, asparagus,
mushroom textures,
garlic hints of tru�e

gnocchi

mussels, prawns, scallops, squid,
sa�ron champagne cream 

& lemon mascarpone

ocean risotto

charred asparagus, pea pate,
smoked bacon & thyme jus

chicken breast

tru�e mash, betroot puree,
mushroom duxelle, watercress,

parmesan & jus

eye fillet

pickled cucumber, gnoccchi,
scallops & lobster bisque

fish of the day

ham hock, apple wafer, 
smoked eggplant,

puree of apple & jus

pork belly

sides
kip�er potatoes 
in duck fat
seasonal greens 
with miso butter 
& toasted almonds
roquette, parmesan 
& toasted walnut 
salad
tru�e potato 
mash


