
 

ENTRÉE 
BRAISED PORK CHEEK WITH FENNEL & APPLE 
SLOW BRAISED LINLEY VALLEY PORK CHEEK SERVED ON A FENNEL & APPLE PUREE & FINISHED WITH 
 A SALTED PORK CRACKLE CRUMB & A PORT WINE JUS 
 

KING PRAWN SALAD WITH JAMON & WILD ROCKET 
STEAMED CARNARVON KING PRAWNS SERVED WITH SHAVED JAMON, FETTA CREAM, MELBOURNE WILD ROCKET AND FINISHED 

WITH A CREAMY RANCH DRESSING 
 

SMOKED BABY EGGPLANT WITH HUMMUS & MANCHEGO 
ROAST GARLIC HUMMUS DRESSED WITH SMOKED BABY EGGPLANTS, CRISPY MANCHEGO CHEESE, RYE CROUTE SHARDS & A 

ROASTED HAZELNUT & ARABICA CRUMB FINISHED WITH W.A. EVOO OIL 
 

SALT & PEPPER SQUID  
CRISPY FRIED SALT & PEPPER SQUID TOSSED WITH WILD ROCKET, CUCUMBER, BABY RADISH & SPRING ONION, FINISHED WITH AN 

APRICOT & KAFFIR LIME DRESSING. 

 
 

 

MAINS 
MUSCOVY DUCK MARYLANDS WITH SAFFRON & THYME RISOTTO 

TWICE COOKED CONFIT DUCK MARYLANDS SERVED ON A SAFFRON & THYME INFUSED RISOTTO AND 
FINISHED WITH A RICH RED WINE JUS 

 

LAMB CUTLETS WITH ISRAELI COUS COUS & A CITRUS YOGHURT 
AMELIA PARK LAMB CUTLETS MARINATED IN SWEET PAPRIKA & PRESERVED LEMON, SERVED WITH A MINT,  

CHARRED CORN & SUNDRIED TOMATO COUS COUS SALAD AND FINISHED WITH A LIGHT CITRUS YOGHURT 
 

LINGUINI PASTA 
FRESH HOUSE MADE LINGUINE PASTA TOSSED WITH AVOCADO, SAUTÉED CHERRY TOMATOES,  

GARLIC & BASIL AND FINISHED WITH PERNOD 
 

RED EMPEROR 
GRILLED RED EMPEROR SERVED WITH SEASONED BUTTERED POTATOES & CHAR-GRILLED ASPARAGUS 

 

KILCOY EYE FILLET 
BLACK ANGUS EYE FILLET COOKED MEDIUM RARE AND SERVED WITH GARLIC & THYME ROASTED POTATOES,  

CHARGRILLED ASPARAGUS & A GREEN PEPPER CREAM SAUCE 
 

WILD ROCKET & PEAR SALAD 

WILD ROCKET, CHARGRILLED ASPARAGUS & PEAR SALAD WITH PICKLED MUSHROOMS, 

ROASTED WALNUTS & A LIGHT TOMATO DRESSING 

 

DESSERTS 
PEANUT BUTTER & WHITE CHOCOLATE PARFAIT  

SERVED WITH FRESH STRAWBERRY SAUCE, PUFFED GLASS NOODLES & A BALSAMIC SYRUP 
 

STICKY DATE & MACADAMIA BOMBE ALASKA   

HONEY MACADAMIA ICE-CREAM ENCASED IN SWIRLS OF MERINGUE, ON A STICKY DATE PUDDING  

SERVED WITH BUTTERSCOTCH SAUCE 
 

NEW YORK BAKED CHEESECAKE 

 SERVED WITH PASSIONFRUIT SYRUP, MANGO, KAFFIR LIME POWDER & WHITE SESAME PRALINE 
 

 

TEA & COFFEE 


