
Entrées
served alternate drop

Porcini mushroom ravioli, truffle mushroom velouté  
and burratina cheese  V NF H

Seared scallops, cauliflower puree, golden raisin,  
cauliflower fritters and fried capers  GF DF NF

Main
served alternate drop

Eye fillet, caramelised red onion jam, sweet potato gratin,  
wilted broccolini and green peppercorn sauce   GF NF HO 

 
SERVED MEDIUM RARE

Pumpkin and ricotta crespelle, sage beurre noisette,  
crushed amaretti and shaved parmesan  V H NFO

M AY  2 0 2 5



Entrées
served alternate drop

Slow cooked glazed pork belly, coconut tom yum broth,  
sesame roasted pumpkin and crackling  GF DF NF

Victoria Park’s slow braised lamb and tomato ragu,  
herb potato gnocchi, Sicilian green olives, parsley  

and shaved parmesan  GF NF H

Main
served alternate drop

Fillet of Tasmanian salmon with maltaise sauce, asparagus  
and baked hasselback potato  GF NF H

 

Slow cooked beef cheek, mashed potato, glazed carrot,  
herb crumb and braising juices  GF NF

A U G U S T  2 0 2 5
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