the menu

CHEF
Caleb

3 Course Menu

Sous-vide cooked chicken breast,
silverbeet lasagne, parmesan, mushroom
cream sauce

Homemade gnocchi, spring roll wrapped
pumpkin,
olive tapenade, celeriac cream, parmesan,
pinenut

Yoghurt bavarois, pineapple, caramelised
peach, orange salad

**V - vegetarian, VEG - vegan, GF - gluten free, DF - dairy free
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