
  

 

 
 

wholemeal sourdough bread 
whipped organic butter, sea salt 

 

Mains  
 

short rib beef gf 
aubergine, miso glaze, broccoli, parmesan, baby onion      

fish of the day gf 
 lima beans, baby cos, fennel, red peppers, lemon 

patangata station lamb gf 
broad beans, sentry hill quark, olives, tomato 

 
Dessert 

 
 

 

chocolate coconut mousse 
 cashew foam, cherries, milk crisp 

meringue gf 
mascarpone cream, scott’s strawberries 

 
 

$55.00 per person     
alternate drop between two mains  

and two desserts from above 
 
 

mixed leaves pear, goat cheese, honey dressing gf      $9.00 
green beans buffalo yoghurt, almonds gf   $10.00 

 
 

gf: gluten free   ·    veg: vegetarian   ·    df: dairy free 
 
 
 
 


