ENTREE

House baked bread rolls, dukkha & olive oil
Seared scallops, cauliflower purée & crispy prosciutto
Zucchini wrapped figs stuffed with local goat cheese

Portarlington mussels poached in red wine, tomato & chilli

MAIN

Butter chicken curry, coconut rice & herb labna

Eye fillet steak, parmesan mash, greens & red wine jus
Golden fried fish fillets, chips, salad & caper aioli
Spinach risotto, sautéed mushrooms & pine nuts

Local seafood linguine with fresh herbs, garlic & shallots

DESSERT

Apple & rhubarb crumble with vanilla ice cream
Bread & butter pudding with cinnamon anglaisé
Chocolate lava pudding with whipped cream
Cheese plafter

SIDES

Chunky chips
Garden salad
Steamed seasonal vegetables

$8
$13
$12
$12

$20
$32
$17
$22
$26

$12
$12
$12
$12

$8
$6
$8



