
6oz Ribeye,  pan fried to your liking with roasted field
mushroom, tomato, ,  rustic fries and garlic butter peas.  Served

with a béarnaise sauce
seafood pappardelle pasta in a creamy bisque reduction with

tiger prawns,  calamari & mussels served with smoked black
garlic sourdough toast and fresh chilli

orange and grand Marnier glazed duck breast with fondant
potato, silky port jus and tender-stem broccoli

roasted butternut squash, wilted spinach and goats cheese
cannelloni topped with a creamy bechamel sauce served with

garlic bread and side salad 

vanilla bean crème brulee with shortbread biscuit
winter berry pavlova with mascarpone cream and berry

compote
dark chocolate and hazelnut tart with vanilla ice cream

STARTER

MAIN

DESSERT

MENU
The

seared scallops with mint and citrus pea puree,  with crispy
pancetta, basil oil & pea shoots

Slow cooked ham hock, served with toasted sourdough &
sharp piccalilli 

Caramelised Pear and Blue cheese filo pastry cups with baby
rocket and basil oil


