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SNACKS
Opyster, grapefruit and vermouth vinegar dressing
Nasturtium leaf, zucchini, mint
Dressed Yellowfin tuna, baby cucumber, jalapefio

Green lip abalone, samphire, green pea

ENTREE
Garden beetroot tart, toasted sunflower, Cambray sheep’s curd
Fremantle cuttlefish, roasted tomato, capsicum, succulent
Pork shoulder and Wagin duck leg terrine, hibiscus, pickles

Beef cheek, shaved brassica, beef consommé

MAINS
Pasta, candied citrus, Torbay asparagus
Local fish, oyster velouté, native lemongrass
Arkady lamb shoulder, borlotti beans, sorrel

Beef striploin, charred lettuce, green shallot sauce

SIDES
Kipfler potato, confit garlic, thyme dressing

Leaf salad, tarragon, capers

DESSERT
Estate Citrus, granita, leaf cream, bralée
Coconut moussem, carrot sorbet, chocolate dacquoise

Cheese menu available

GF Gluten-free | NF Nut-free | DF Dairy-free V Vegetarian | VG Vegan
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