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3 COURSE TABLE SHARE

Entrée

Grazing Platter
Chilled smoked salmon and tiger prawns served
with stracciatella cheese, olives, cornichons,
grissini, and toasted sourdough, finished with our
house cocktail sauce.

Main
Shared
Succulent baked barramundi resting on miso-dressed
Asian slaw, accented with lime mayo, fresh lemon, and
crisp shallots paired with pan-seared chicken breast
served with smooth buttery mash and our signature
Diane sauce.

Sides

Steamed broccolini paired with house labna and a
vibrant herb oil.

Roasted corn ribs tossed in house-made sundried

tomato butter.

Dessert

Platter

A shared plate featuring apple pie slice,
Chantilly cream, red velvet cake, and
macarons.

Kids
Fish & Chips or Kids Cheese Burger



