
P a d d o c k
$ 1 4

$ 1 4

$ 1 8

$ 1 4

SPICED LAMB BACKSTRAP W PAPRIKA HUMMUS 

SLOW COOKED DUCK DUMPL INGS W A SIAN INFUSED VINAIGRETTE 

ROA ST BBQ S IRLOIN DRESSED IN D I JON & TRUFFLE 

LEMON AND THYME CHARGRILL  CHICKEN W R ISONI  SALAD

G a r d e n
TR IPLE COOKED POTATOES W MOROCAN GLAZE 

STEAMED A SIAN GREENS

SPICED CHARGRILLED SWEETCORN W PEA & HONEY 

ROA ST BEETROOT SALAD W GOATS CHEESE,  P INE NUT & V INAIGRETTE 

$ 8

$ 8

$ 8

$ 1 2

s e a
GARL IC,  GINGER AND CHILL I  INFUSED SCALLOPS 

BARBEQUED CHILL I  OCTOPUS W CITRUS 

CRISPY SK IN SALMON W FRESH WA SABI  &  WATERCRESS 

K INGFISH SA SHIMI  W AVOCADO MOUSSE & CITRUS 

$ 3 . 5 0

$ 1 2

$ 1 4

$ 1 6

e a c h

*DESSERT CHEESE BOARD  $ 1 8
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* P E R  H E A D

A SELECTION OF ALL  THE FOLLOWING DISHES


