
 

 

Winter Solstice Specials 

Tuesday 16th – 21st June Lunch & Dinner 

 

White Bean & Duck Confit Cassoulet $28 

 , bacon, fresh herbs, croutons 

 

Mushroom & Sherry Cream Vol-au-Vent $17 

shallots, cream, fresh herbs 

 

Squid Ink Risotto with W.A Octopus $39 

garlic, onion, smoked paprika butter 

 

Argentinian-Style Baked Crepe $32 

roast pumpkin, spinach & 3 cheeses, with pasato 

 

Slow Cooked Marigold Lamb Shank $45 

potato puree, baby carrots, jus, herbs 

 

Dark Chocolate Fondant & Toasted Hazelnut $20 

mai tardi gelato 

 

+ Mulled Wine, Stout on Tap, Dark Beers 

& Winter Cocktails 

 

 


