Lunch and Dinner Set Menu Option
(for groups of 50 and under)

Entree

Salad of toasted freekah, lightly pickled cabbage and apple, kohlrabi, ranch dressing
Raw and cured tuna, baby qukes, soy beans, Japanese mayo

Confit pork belly, pepper caramel, ﬁagrant herbs, cashew and peanut sambal

Main
Risotto, nettles, mint, broadbeans, goats cheese

Huon Valley salmon, pea and miso puree, salad of parsley and pickled shallot

John Dee grain fed scotch fillet, pomme puree and bordelaise sauce

Dessert

Earl grey créme briilée, raisins, bergamot granita
White chocolate & yoghurt mousse, mandarin caramel, almond dacquoise, green tea

Local and imported cheese, toasted sourdough, Nicole’s fruit bread, dried muscatels,

quince paste and toasted walnuts

Tea,Coffee and Petit fours

2 Course - $60 per head
3 Course - §75 per head



