
VG: Vegan • V: Vegetarian

Valid for dine in only. Price subjects to prevailing GST and service charge
Not valid with other promotions, discounts, offers and/or any other credit/debit card privileges.

STARTER
(Choice of 1)

Roasted Celeriac Soup (V)
Garlic Croutons, Chives

Summer Tomato Tatare with Burrata Cheese (V)
Capers, Olives, French Baguette

Smoked Duck Salad
Lettuce, Guacamole, Garlic Croutons, Anchovy Dressing

MAIN COURSE
(Choice of 1)

Red Snapper
Charred Haricot Fine Bean, Dill & Orange Beurre Blanc

Oven-roasted Half  Australian Spatchcock
In-house Seasonings Carribean Spice, Potato Mousseline, Black Pepper Sauce

Barossa Angus Ribeye (+$10)
Patatas Asada, Homemade Chimichurri Sauce

Truffle Mushroom Tagliatelle (V)
Gana Padano Crisps, Wild Mushrooms, Truffle Essence

DESSERT
(Choice of 1)

Spanish Flan
Caramel, Custard, Summer Berries

Grilled Pineapple
Caramalised Pineapple served with Vanilla Ice Cream

BAROSSA SET LUNCH
2-Course $33++  3-Course $38++


