
2  C O U R S E S  $ 4 9
3  C O U R S E S  $ 5 9

St Helens ‘Lease 65’ oysters ,  natural ,  shucked to order (3)

Terr ine of Scot tsdale ham hock ,  Nichols chicken & pistachio ,  

PURE SOUTH DINING

King Is land Dairy ‘Surpr ise Bay’ cheddar
King Is land Dairy 'Furneaux'  double br ie
w/house-made lavosh,  fru i t  toast ,  beetroot chutney,  

E N T R E E

Conf i t  Hanslow free-range duck leg ,  red cabbage,  Dutch carrots ,  coq au vin sauce

Gnocchi ,  pumpkin ,  pine mushrooms, walnut ,  Grandvewe Primavera

Pan roasted Huon Salmon, heir loom zucchini ,  pea ,  spiced seeds,  yoghurt

M A I N  C O U R S E

D E S S E R T

Crème brûlée of Pyengana Dairy Farm cream

Anvers dark chocolate + r icot ta tor te ,  chant i l ly cream

Tasmanian cheese plate ;



Execut ive Chef David Hal l  and his team are inspired by fresh ingredients arr iv ing dai ly at  our k i tchen door

 from farmers ,  f isherman & art isan producers in Tasmania ,  K ing Is land & Fl inders Is land .



A payment processing fee appl ies to a l l  card transact ions .

daily lunch special

blackberry chutney,  br ioche

Curr ied cream of parsnip soup


