Main Course

| amb Rump with Bean Confit, Colcannon Mash
and a [ort and Citrus Sauce
~%$29.50[g]

Baked Maonkfish with Thai Green Curry Sauce
Filaf Rice and Steamed Bok Choy

-$26.50 [v]

[Hand maclcl!Desscrts and Fuc'dings

Baked ;Vani”a Cheesecake with
Foached Autumn Fruits and Bcrrg Sorbet
- 51350

Warm /—\Pplc Tart with Walnut lee Cream drizzled
with Map!c and [ear SHruP

- $ll1.50
chetablc Stack with Red Capsicum Festo

- $22.50[](d] (Chocolate Marquis with Vodka Raspbcn‘ies

Served with Vanilla Pean |ce cream
- s1350(g]

Preast of Chicken with a Macadamia and
Chilli Karcngo Crumb served on a \/egctch Noodle Pyroth
-$26.50(g)

Bakcd New 7 ealand [Fish

with 5casona| Grccrss and ]Dotaf:ocs ~ask50urser\rcr

ot Dread and PButter with Orangc Rcauction
and Whisl(cy (Cream
-%9.50[d]
]:rclrn the CI‘)CF& Tab!c
A seasonal dish created bﬂ our chef - Please sce Black Poard

Prime T Bone Steak, cooked to your !ile.ing
and served with Roasted | omata, DHaute Onions,
Handcut [ries and Seasonal 53|ad
with a choice of Grarlic Putter, Creamg Mushrooms Sauce,

or (3reen Fcppcrcom (Cream
-$29.50

(:hccses

Crcamy E)luc Chccse, Grapcs with handcrafted
Chutncy and Bakcd Brcac]

-$14.50

Smo!«:& Harvarti Chccsc with APP[c, Fcar Chutncg
and Sweet Biscuits

~-§14.50

Cantcrburg Eyc [Fillet wraPPch with Drﬂ Cured | ocal Bacon Cheese P|attcr, great to share - Blue, brie,

And toPPcc! with a Black Fudding Crumble Smoked and Agcc] (Cheddar
served on a potato cake and a Rich Mgrlgt Jus and served with [Fruit, Pread, Crackers and Chutncy
-%$33.50 ~-$29.50

Sides
Wintcr\/egctabfcs with Chervil Butter [vlg)
Baked Jacket Skins with Sour Cream ano’_‘ Pacon [g]
Roast Fumpkin and Watercress Salad with Balsamic Syrup [Vgl(d]
Hand cut Fries with Sea Salt and Black pepper [V(d](el
All sides - $7.00

Ficasc allow 20 minutes Foryou food to be 'Farsparcﬂ, as all our dishes are cooked fresh to

order. Some of our dishes may contain nuts inc|udin5 our house drcssfng,, Pf::asc advise Your

SCTVCJ'GF ny dl’ tary re irem Es.
2 a J F J <:|u1r cn

I xecutive Chef : Phil Smart

|

[d] - dairy free [v] - vegetarian [g]- aluten free




