
Crisp pork belly, pear, pickled red cabbage, cress

Chicken liver parfait,  plum compote, crostini     

Ricotta , lemon & artichoke ravioli, Parmesan & brown butter                                            

—

Junee Lamb Rump, heirloom carrots, eschallots & creamed spinach

Oven roasted free-range chicken, lemon , green olives & thyme                           

Pan roasted Barramundi, diamond clam chowder, Tuscan cabbage

—

Warm chocolate & rum raisin brownie, almond praline & coconut ice cream      

Beurre Bosc pear tartlet, mulled wine, cinnamon ice cream  

Jindi triple cream Brie with lavoshe, quince & pear

two course $55   /  three course $70

Valentine’s Day


