Your menu

CHEF
Gavin Hughes

Family Style

Mains:
Salt-roasted baby beetroots, fermented cashew
turmeric paste, Nimbin pecans, green beans, red vein
sorrel VG, GF

Roasted cauliflower, Sri Lankan curry, silken tofu VG,
GF

Sides:
Braised leeks, celeriac porcini puree, roasted Swiss
brown mushrooms, green Australian lentils, crispy
kale, vinaigrette VG, GF

Steamed brown Basmati rice VG, GF
Steamed organic greens VG, GF
Salad:

Quinoa, butternut pumpkin, grapes, Vernice,

macadamia VG, GF

Dessert:
Blueberry activated oats crumble VG, GF

C H E FI N V - vegetarian, VG - vegan,
GF - gluten free, DF - dairy free
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