
 
 
 

set menu  2 course  $55pp  3 course  $67pp 

 

choice entrée 

 

Tasmanian beef tataki, sake, mirin, soy, wakame soft herb salad 
 

watermelon salad, feta, marinated olives, preserved lemon, pickled watermelon rind, mint, 

basil 
 

 

hiramasa kingfish crudo, miso caramel, chipotle dressing, potato crisp 
 

choice main 

 

line caught (Tasmanian waters) blue-eye trevalla, apple cider caramel, celeriac, apple, 

pickled fennel slaw, seasonal greens 
 

Tasmanian scallops, confit garlic butter, prosciutto crumb, celeriac, apple, pickled 

fennel slaw 
 

slow cooked Scottsdale pork belly, lemon thyme apple sauce, black cabbage 
 

roasted butternut squash, ginger lime caramel yoghurt, toasted cashews, crispy shallots 

 

choice dessert 

 

pistachio rose pannacota, chocolate soil, seasonal berries 
 

chocolate brownie, caramel milk sauce 

 

GF and Vegan option available upon request 


