our place
M W@

entrées (share)

authentic lebanese mezze with grilled flat bread

local glasshouse grown zucchini flowers,
stuffed w herbed goats cheese

crisp bangalow pork belly, seared hokkaido scallops,
pumpkin puree, pancetta crackle

mains (choice of)

our basil & parmesan gnocchi primavera,
spring vegetables, ricotta, pesto

wild river barramundi, moroccan spiced cous cous,
chermoula prawns

marinated riverina lamb rump, puy lentils, spring greens,
minted yoghurt

beef fillet medallions, mash, asparagus,
wild mushroom sauce

portuguese espatada; skewered beef fillet chunks,
drizzled w red wine chilli sauce, handcut chips, salad

dessert (choice of)

churros con chocolate, vanilla icecream
honeycomb cheesecake, lemon curd, vanilla ice cream

GSTincluded
10% surcharge on public holidays



