
S E T  M E N U  
$ 9 5  p e r  p e r s o n   

Popcorn Cauliflower ✶⌾▲ 

E N T R E E  | Shared 
Burrata, local fresh figs, vin cotto, foccacia ⌾ ✶opt 
Fresh house-made pasta, basil pesto, black olive oil, Grana Padano ⌾ ✶opt 

M A I N  | Choice of: 
Porchetta, roasted pork, Elphingrove celeriac, apple, nuts, agrodolce ✶ ▲opt 

Market fish, braised zucchini, dill oil, house dried toms, almonds, scapes ✶▲ 
Tasmanian lamb rump (pink), polenta, greens, gremolata, jus ✶ 

Misty Medows Organic Tomatoes, salsa verde ✶⌾  

D E S S E R T  | Choice of: 
Elderflower panna cotta, rhubarb, almond praline✶ 
Icecream Sandwich, biscotti, chocolate hazelnut gelato ⌾ 
Bruny Island Cheese “George”,  green tomato chutney, crisps ✶opt  

MENU ADD-ONS 
Six  Oysters  f rom Moult ing Bay ‘Lease 65’                  27 
Chips with Stelo seasoning,  Mum’s tomato sauce ✶⌾▲  12 

Dairy  f ree ▲   Vegetar ian⌾   Gluten free✶  
M e n u  a d j u s t m e n t s  w e l c o m e  f o r  d i e t a r y  r e s t r i c t i o n s   |   V e g a n  m e n u  a v a i l a b l e  


