
ONE SELECTION FROM EACH COURSE
MENU

Seasonal  Luncheon

C R I S P Y  B A R R A M U N D I  
TOASTED RICE CRUMB, LAKSA MAYO, HOUSE SALAD,  

 SESAME & YUZU DRESSING, THICK FRIES

R E D  ř E L ř E T  B R O Ś N I E  
ŚITH OREO CRUMB & řANILLA BEAN ICE-CREAM

L E M O N G R A S S  &  C O C O N U T  P A N N A  C O T TA
ŚITH PASSIONFRUIT AND MANGO SORBET 

H O N E Y  B O U R B O N  C H I C K E N  B R E A S T  S A L A D
BROŚN RICE, BLACK BEANS CHARRED CORN, AřOCADO,  

QUESO, CHIPOTLE & LIME CREMA

S M O K E D  L A M B  S H O U L D E R
SUMAC, FARRO, ROCKET, MINT, CUCUMBER, HALOUMI,  

FLATBREAD, LEMON MYRTLE DUKKAH

|

H AY  S H E D  H I L L  S E M I L L O N  S AU ř I G N O N  B L A N C
MARGRET RIřER, ŚA

Ś I R R A  Ś I R R A  C ATA P U L T  S H I R A Z  ř I O G N I E R
MCLAREN řALE, SA

S TA R T E R

M A I N S

D E S S E R T S

Ś I N E  B Y  T H E  G L A S S

T U R K I S H  L O A F
ŚITH SEMI-DRIED TOMATO & CAPSICUM TAPENADE

S E S A M E  &  C H I C K P E A  F R I T T E R S
PUMPKIN, PICKLED CAULIFLOŚER, LENTILS,  

BEETROOT TZATZIKI, SUNFLOŚER SEEDS
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E AC H  G R I L L  I T E M  P U R C H ASE D  WI L L  R E C E I V E  A
C O M P L I M E N TAR Y  B R E AD  T O  STAR T  AN D  C H O I C E  O F  D E SSE R T

GRILL SELECTION MENU
Seasonal  Luncheon

B E E F  F I L E T  M I G N O N  
ʥrapped in Appleʥood ƹaƺon ʥith truffle potato ʥhip,  

ƹalsamiƺ field mushroom, ƹroƺƺolini 
 

C A R P E T  B A G  S T ť L E  B E E F  T E N D E R L O I N   
W R A P P E D  I N  B A C O N

ʥ’ kilpatriƺk oʰsters, mash and ƺreamʰ dianne sauƺe ӯі6ѕgӰ 

B L A C K  O N ť Ť  B E E F  S T R I P L O I N  M B S  ј - њ  ї њ ѕ G
nori ƹutter, sauteed green ƹeans + ʯo sauƺe 

C E R T I F I E D  O R G A N I C  B E E F  R I B  F I L L E T  ї ѝ ѕ G
gruʰere potato gratin, steamed ƹroƺƺolini + ƺrispʰ garliƺ 

W A G ť U  B E E F  R U M P  M B S  ў +  ј њ ѕ G
kipfler potatoes, ƹourƹon ƹaƺon jam, dressed arugula 

A N G U S  B E E F  O P  R I B  љ њ ѕ G
ƹeer piƺkled onion rings, ƹalsamiƺ field mushroom,  

ƺharred asparagus 

C E R T I F I E D  O R G A N I C  L A M B  R A C K
Persian spiƺes, ƹutternut pumpkin, roseʥater laƹne,  

pomegranate, fig ʤinƺotto  

C E R T I F I E D  O R G A N I C  P O R K  B E L L ť
fennel + ƺeleriaƺ purée, ƹaƺon marmalade, ƺider glaze

( 1 60g ) ( 2 2 0g )

ј ћ

* 10 %  s u r c h ar g e  appl i e s  t o  N o n - M e mbe r s   
an d t o  a l l  pat r o n s  o n  pu bl i c  h o l i day s
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