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SAMPLE SET MENU

house baked breads served with cultured butter,

nand made by The Culinarian

[ ENTREE |

confit pork belly | sticky rice | master stock broth | bok choy
or
butter poached prawns | pea mousse | smoked cherry tomato
chorizo crumbs | fennel foam

{ MAIN |

grass fed fillet of beef | beef cheek croquette |
oxtail and king valley shiraz sauce | gremolata crumb
or
red duck curry | coconut and lychee | steamed rice | cucumber salsa |
pineapple yoghurt sorbet

accompanied by

buttered broccoli and green beans with crispy bacon
salt roasted chat potatoes

{ DESSERT |

chocolate delice | raspberry gel | toasted hazelnuts |
salted caramel popcorn
or
brown sugar pavlova | mixed Jameson berries | cointreau & orange syrup




