
GF | Gluten Free   VE | Vegetarian 
GFO | Gluten Free Option available  

DF | Dairy Free  V | Vegan  VO | Vegan Option available

E N T R E E  c h o o s e  o n e

Pumpkin & Rosemary Risotto Cake VE, GF

Truffle oil and parmesan fondue

Fish Crudo GF, DFO

Mandarin, radish and herbs oil

Venison Ribs GF, DF

Chilli glazed peanuts praline

To start: Focaccia with parmesan & rosemary served to share

M A I N  c h o o s e  o n e

Father’s Day Special GF, DFO

Chargrilled beef scotch fillet, duck fat potatoes, broccolini, & red wine jus

Braised Beef Cheek GF, DFO

Truffle mash, roasted carrots, chianti reduction

Market Fish
Your server will advise today’s special

Wild Mushroom & Ricotta Ravioli
Sage butter, pecorino

Parma e Rucola
Tomato passata, mozzarella, Parma ham, rocket, parmesan

Ortolana
Tomato passata, mozzarella, grilled vegetables

Served with sides for the table: 
Green salad, feta maple and mustard + winter roasted vegetables

D E S S E R T  c h o o s e  o n e

Dark Chocolate Brownie
Caramel ganache, vanilla ice-cream

Coconut Panna Cotta GF, DF

Strawberry coulis, mango gel

Lemon Cheesecake
Pistachio crumb, honey glaze 

F A T H E R ’ S  D A Y  S E T  M E N U $ 7 9 P P


