
  

 

ENTRÉE  

s 
Coffin Bay oysters  

Northern Lebanese chilli + herb sauce/ Red wine vinaigrette/ Panch Phoron crumb + Tamarin 
chutney 

 
Lamb cutlets, masala chutney, onion bhaji, beans, mint yogurt 

Pork belly, Paris carrot, caper, Woodland sorrel, caramel apple sauce  

BBQ Octopus + Townsville prawn, native greens, lap Chong, Korean sauce  

Our hot smoked salmon, gnocchi, salsa verde, almond cream, walnuts, cauliflower  

Mushroom + herb tartlet, Spring vegetable salad of tomatoes, carrot,  blood orange, cauliflower, 
mango, walnuts 

MAIN 

 
Western Plains pork loin + Bangalow Belly, beet + ricotta ravioli, Leatherwood honey pear, nuts, 

chard 
 

North Qld barramundi + chips -grilled or beer battered, muhammara aioli, Summer eggplant salad, 
feta, grapefruit, pine nuts + mint  – Grilled or beer battered  

Handmade charcoal ricotta ravioli, citrus cured egg yolk, crispy leek, citrus oil 

 Sous-vide duck breast, Spring vegetables, wattle seed crumb, Davidson plum jus                        

Lamb collar, eggplant + Meredith goats curd puree, cabbage, date jus  
 

Black Angus eye fillet, parsnip cream, mushroom, pickled onion, onion gel, basil oil 
 

SIDES  

Chips, Murray River rosemary salt flakes, aioli     $8 
Summer pumpkin salad, goats curd, cilantro, crumbed 63-degree egg, barberries     $8 

Olive whipped mash     $8 
Cucumber, mint + quinoa salad, sherry dressing     $8 
Bowen tomato, fried Fior Di Latte, shallot, basil     $8 

Asian greens, white sesame, Sichuan sauce     $8 
Fried cauliflower, tahini, smoked almonds, pomegranates, spice     $8 

 

DESSERT 

Baked lemon cheesecake, lemon gel, candied fruits, ginger ice cream 

Chocolate panna cotta with pear, pistachio, honey powder, chocolate textures, Candied ginger ice 
cream 

Blood orange + white chocolate crème brûlée, blood orange sorbet, lime sherbet, blueberries  

Affogato- House-made chocolate ice cream, almond biscotti, espresso, Bailey’s          

 Artisan cheeses served w/orange + fennel loaf, fruit chutney, charcoal lavoush, muscatels                          
Witches Chase Triple Cream Brie / Gippsland Shadows of Blue / Maffra Aged Cloth Cheddar / 

Manchego 

 

 


