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your menu

Entrees: 
Creamy burrata, heirloom tomatoes, basil oil, 

balsamic glaze, crouton V

Saffron risotto, prawns, mussels, calamari, citrus, 
fresh herbs 

Mains: 
Steak, creamy truffle mushroom sauce GF

Fennel, orange, rocket salad, parmesan, citrus 
vinaigrette V, GF

Dessert: 
Vanilla panna cotta, mixed berries, berry compote 

GF, V

Wines: 
Chardonnay Pinot Noir NV

Pinot Gris
Pinot Noir

Swan Creek Cabernet Shiraz

V - vegetarian, VG - vegan, 
GF - gluten free, DF - dairy free
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