CAFE

SAMPLE MENU OnLY
3 course set menu $55 Per Person
select 2 courses $45 Per. Person
Enteees
#PORSNIPy APPLE % Leek. souP With bacon Larbons 4 croutons
#SaLab of HeirLoom carroty beetrooty french LentiLs 4 apple with Boatsheb
goats curd (gf) W)
#Chickens bacon 4 Pistachio terriney with zucchini Pickles, auince Puree %
crostini
#TVICe cookeD Pork. belly with sweet carrot Puree, winter vegetdole sLaw %
blLack. sesame Dressing
#TRAWN falafels With green harissas cracked wheat % fomato salab.

Mains
#erench Lentily fried cauliflower. 4 beetroot salad with whipped goat’s
cheesey PUMPKIn Jamy seeds 4 nuts
#WNarRM salad of freekehy auinoas wWith broccoliniy sLow roasted fomatoes 4
basiL (v)
#GrASS fed GiPPsLand scofch fiLlet with KiPfler % Kale ‘bubble % seueal’ 4
borDeLaise sauce
#7an fried ocean frout with braised fennel 4 a warm freekeh saLab.
#GRILLED Tasmanian salmon with cassoulet beans 4 char-griLLed Leeks (gf)
#SLoW roasted Lamb shoulDers Parmesan Polentas fried brussel sProuts,
olLives% gremolLata (gf)

Dessert
#Ricotta hofcake with honey roasted Pears % ginger. mascarPone.
#BLACK. berry and Lime frangiPane tart with vaniLLa bean ice cream.
#Chocolate Pistachio brownie with steawberries % vaniLLa bean ice cream
#Pear. frangiPane fart with whiPPed ginger. mascarPone % butterscotch
#Choc coconut forte with caramelized banana % vaniLLa ChantiLLy (gf)






