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2 COURSE SHARE MENU
2 HOURS BOTTOMLESS

$110pp

4

ENTREES

Bread and butter
Pomme dauphines, créme fraiche
Chicken liver parfait, warm brioche

Salade of spring vegetables, vinaigrette

MAINS
Grilled spatchcock, sauce colbert

Whole roasted rainbow trout, sauce Provencal

WINE
22 Adelaide Range Chardonnay
22 Yalumba Rosé

19 West Cape Howe Shiraz Tempranillo

Desserts Optional

*Menu is subject to change




