
EOFY MENU 
TO START

Warm damper with salted butter

ENTRÉE
shared

Salt & pepper calamari with lemon aioli
Quinoa, tofu, spring onion, carrot, nori & sesame dressing

Confit pork belly, sweet corn puree, toasted corn

MAINS
choice

300g CAAB Grain Fed Black Angus Rump
200g Riverina Pasture Fed Sirloin

(steaks served with chips or baked potato & red wine jus)

Barramundi fillet, white onion puree, peas, asparagus
Corn fed chicken breast, mixed beans, lardons, smoked mozzarella

SIDE
Garden salad with champagne dressing

DESSERTS (ADD $10)
choice

Blueberry & apple tapioca, yoghurt sorbet
Dark chocolate pot de creme, white chocolate caramel, mocha foam

WINE
Yalumba Y Series Sauvignon Blanc Barossa Valley SA

 Yalumba Y Series Shiraz Barossa Valley SA

BEERS
Peroni Italy

James Boags Premium TAS
Cascade Light TAS

SOFT DRINKS

$75PP
ADD DESSERT FOR $10PP  |  ADD 1 HR EXTRA BEVERAGE $10PP


