
 

 

SAMPLE MENU ONLY 

3 course set menu $55 per person 

Select 2 courses $45 per person 

Entrees 

*Parsnip, apple & leek soup with bacon lardons & croutons 

*Salad of Heirloom carrot, beetroot, French lentils & apple with Boatshed 

goats curd (gf) (v) 

*Chicken, bacon & pistachio terrine, with zucchini pickles, quince puree & 

crostini 

*Twice cooked pork belly with sweet carrot puree, winter vegetable slaw & 

black sesame dressing 

*Prawn falafels with green harissa, cracked wheat & tomato salad. 

 

Mains 

*French lentil, fried cauliflower & beetroot salad with whipped goat’s 

cheese, pumpkin jam, seeds & nuts 

*Warm salad of Freekeh, quinoa, with broccolini, slow roasted tomatoes & 

basil (v) 

*Grass fed Gippsland Scotch fillet with kipfler & kale 'bubble & squeak' & 

bordelaise sauce 

*Pan fried ocean trout with braised fennel & a warm freekeh salad. 

*Grilled Tasmanian salmon with cassoulet beans & char-grilled leeks (gf) 

*Slow roasted lamb shoulder, parmesan polenta, fried brussel sprouts, 

olives& gremolata (gf) 

 

Dessert 

*Ricotta hotcake with honey roasted pears & ginger mascarpone. 

*Black berry and lime frangipane tart with vanilla bean ice cream. 

*Chocolate pistachio brownie with strawberries & vanilla bean ice cream 

*Pear frangipane tart with whipped ginger mascarpone & butterscotch 

*Choc coconut torte with caramelized banana & vanilla Chantilly (gf)



 


