Cafe Menu

Entree

Baked Beetroot, Goat Cheese Whip, Smoked Eggplant, Caramelised Walnuts,
Radish & Port Syrup (gf, v)
Caramelised Dried Fig & Jamon Tart, Wild Rocket, Pear Blue Cheese Dressing, Micro Herbs

Chargrilled Miso Crusted Beef, Pickled Asparagus & Wakame Salad, Wasabi Aioli (gf, df)
Confit Crispy Duck, Grilled Artichoke, Golden Raisins, Pea Shoot Tendrils,

Creme Fraiche Dressing

Main Course

Grilled Chicken Breast, Silverbeet & Feta Fritter, Herb Crumble,
Sweet Mustard Cream Veloute (gf)

Moroccan Seared Barramundi, Nigella Roasted Courgettes & Chickpea Salad,
Mint & Garlic Yoghurt (gf)

Sous Vide Lamb Rump, Crispy Potato, Sautéed Green Kale, Baby Shallot Reduction (gf, df)
Saffron Linguine, Heirloom Tomato, Field Mushroom, Creamy Chive, Grana Padano (v)

Sides

Steamed Summer Vegetables (gf, df, v)

Rosemary Roasted Potatoes (gf, df, v)

Maple Glazed Carrots, Parsley & Burnt Butter (gf, v)
Fresh Artisan Bread, Cultured Butter (gf, v)
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Cheese

Red Wax Capel Valley Cheddar

Vein Danish Blue

Kingfisher Double Cream Brie

Walnut & Sultana Loaf, Grissini, Potato Crisp, Quince Paste, Sour Cherries
One Cheese

Two Cheeses

Three Cheeses

Dessert

Passion Fruit & Coconut Crust Tart, Mango Jelly, Star Anise Syrup, Double Cream
Poached Meringue, Pomegranate & Pistachio Cake, Balsamic Strawberry Salad,

Vanilla Bean lce Cream

Honey & Almond Milk Panna Cotta, Cinnamon & Apricot Glaze, Candied Beetroot,
Roasted Almonds (gf, df)

Chocolate Brownie, Red Velvet Cream, Chocolate Sand, Blueberries, Lemon Balm (gf)

Tea & Coffee

Short Black
Flat White, Latte, Long Black, Short Mac, Hot Chocolate, Cappuccino
Mocha, Long Mac, Double Espresso, Chai Latte

Tea Drop Tea
English Breakfast, Earl Grey, Chamomile, Peppermint, Green
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