ENTREE

Sourdough, olive oil, balsamic (v)
Sicilian olives, smoked almond (gf, pb)

Burrata, fig, vincotto, sourdough (v)

Sydney rock Oysters (6): finger lime, noble cut mignonette (gf, df)

Sydney rock Oysters (6): Kilpatrick, bacon, Worcestershire (df)
King fish crudo, orange gel, pickled rhubarb (gf, df)

Spanner crab ravioli, tomato, bisque, desert lime

Grilled Yamba prawns, mango salsa (gf, df)

Beef tartare, made at the table, served with crisps (df)

MAIN

Steak frites, skin on fries, café de Paris butter

Rack of lamb, roasted beetroot, labne, macadamia dukkah
Murray cod fillet, saltbush beurre blanc, petit salad
Lobster a ’Americaine

Sirloin on the bone, marrow butter, pepper berry jus,
portobello mushroom

Tathra Place Free Range pork cutlet, orange and quandong jam,
witlof salad

Lemon myrtle chicken breast, Hasselback potato, rosella jus
Crumbed eggplant, smoked tomato, macadamia dukkah (pb)
Mushroom risotto, warrigal greens, parmesan (v)

Mareema Free Range duck Maryland, white bean cassoulet,
Kakadu plum sauce

SIDES

Skin on fries, aioli
Truffle fries, skin on fries, truffle oil, parmesan

Simple salad, butter leaf, avocado, mustard dressing (v)

(gf) Gluten Free - (pb) Plant Based - (v) Vegetarian - (df) Dairy Free
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Not all ingredients are listed. Please advise your waitperson of any allergies.
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DESSERT

Basque cheesecake
M 15.0 / V16.7

Grasmere honey and wattle seed cake
M 150/ V167

Flourless chocolate cake (gf)
M 150/ V167

Iced vovo
M 150/ V167

Pear and banana pudding, toffee sauce
M13.0 / V 14.4

Vanilla mille feuille
M120/V 133

Mandarin meringue tart
M 120/ V133

Yes, there’s a dessert trolley - and yes, you’ll want to see it.

Our chefs prepare a changing selection of house-made desserts, beautifully
displayed and served tableside. Chat with our team, hear the story behind
each creation and choose what tempts you most.

It’s a sweet ritual that’s always evolving.

(gf) Gluten Free - (pb) Plant Based - (v) Vegetarian - (df) Dairy Free
Not all ingredients are listed. Please advise your waitperson of any allergies.
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