by Matt Jackson

3 Courses — $80
2 Courses — $65
Choice of
Starter + Main
or
Main + Dessert
or
4 Courses - $95
Chefs Choice of curated tasting menu

Bread & olives for the table

Starters

Seared Scallops
Sweet corn purée, buttered peas & carrots

Salmon
Pca purée, roasted cauliflower, pickled radish

Beel Tartare
Crostini, capers, shallots

Main Course

10 0z Grass-Fed Ribeye (+$10)
Warm potato salad, grilled sweet corn

Sablefish (+$5)
Baby bok choy, roasted cauliflower, creamed spinach, soy
glaze

Roasted Pork Rack
Parsnip purée, broccolini, sautéed spinach, apple

Dessert

Nutmeg Custard Tart
Raspberry mousse

Berries & Cream
Scasonal berries, vanilla cream, chocolate cup, fresh mint
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