
E N T R É E 
Tempura zucchini flower  

with ricotta, lemon, basil, romesco sauce 

M A I N
Humpty Doo barramundi, Jerusalem artichoke puree,  
citrus and peppercorn essence and braised fennel GF

D E S S E R T
Chocolate fondant with autumn berries 

 and dulce de leche ice cream

GOOD FRIDAY MENU

GF - GLUTEN FREE

*Please let one of our team members know if you have any special dietary requirements, food allergies or food 
intolerances. Whilst all care is taken in the preparation of all food, traces may still be found. Please note that all  

Credit Card transactions will incur a 1.5% merchant service fee. On public holidays a 15% surcharge applies.

TWO COURSE $44  |  THREE COURSE $59
Enjoy a complimentary glass of sparkling wine on arrival.

Available Thursday 18th &  Good Friday 19th April from 6-9pm


