
Our menus contain many food allergens and intolerances. All food items are prepared in the same kitchen, handling ingredients made from wheat,  
cereals containing gluten, milk, tree nuts, peanuts, crustaceans, fish, sesame seeds, eggs, soybeans and lupins. Whilst all reasonable efforts are taken to  

accommodate individual guest dietary needs, we cannot guarantee our food will be 100% allergen free. Selected dishes can be prepared without the addition of wheat,  
gluten or dairy, however, we cannot guarantee traces will not remain. Please do not hesitate to alert our staff with any specific dietary requirements.

LG - Low Gluten, D - Contains Dairy, N - Contains Nuts  

Amuse-Bouche
Bread & Cultured Butter 

Entrées
½ Dozen Oysters 

Vermouth Mignonette, Cracked Pepper (LG, D)

or

Crayfish Soufflé 
Fennel Velouté, Parmesan Chip (D)

or

Handcrafted Burrata 
Semi-dried Tomato, Pistachio (D, N)

Mains
Short Rib 

Creamy Polenta, Wild Mushroom (LG, D)

or

Market Fish 
Tarragon Sauce, Grilled Asparagus (LG, D) 

or

Potato Gnocchi 
Cherry Tomato Sauce, Stracciatella, Breadcrumbs (D)

Dessert
Coffee Tiramisu 

Crémeux, Chocolate Soil (D, N)

or

Basque Cheesecake 
Fresh Berries Sauce (D) 

or

Crème Fraiche Pannacotta 
Hazelnut Praline, Berries, Candied Fennel (LG, D, N) 

Petits Fours
Chocolate Coffee Cups
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LG - Low Gluten, D - Contains Dairy, N - Contains Nuts  

Amuse-Bouche
Bread & Cultured Butter 

Entrées
Butternut Pumpkin Soup 
Potato Gnocchi, Parsley (D, V)

or

Macaroni & Cheese 
Toasted Breadcrumb, Parmesan Chips (D, V)

or

Risotto 
Parmesan, Pumpkin, Pea Tendrils (LG, D, V) 

Mains
Market Fish Pan Fried 

Mixed Vegetables, Roast Potatoes (D)

or

Eye Fillet 
Potato Mash, Green Beans, Jus (LG, D) 

or

Crumbed Chicken Fillet 
Potato Fries, Mixed Salad (D)

Side
Potato Fries 

Tomato Sauce (LG, V)

Dessert
Warm Chocolate Brownie 

Vanilla Ice Cream (D, N)

or

Fresh Berries Salad 
Lemon Sorbet, Meringue (LG) 
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