
LUNCH MENU

TWO COURSES 79
THREE COURSES 89

Includes a Glass of Sommelier Selected Sparkling, Red or White Wine; 
Beer or Soft Drink

CHOICE OF ENTREÉ:

Wood Fired House Chorizo, White Beans, Lemon, Kale

Wagin Duck Liver Parfait, Cherry Jam, Brioche

Cape Grim Steak Tartare, Cured Yolk, Ford Farm Cheddar, Horseradish, Hashbrowns

Goats Cheese Tortellini, Brown Butter, Pine Nuts, Raisins

CHOICE OF MAIN:

Charcoal Roasted Half Chicken, Garlic Bread Sauce, Crispy Sage

David Blackmore Wagyu Burger, Bacon, Comte, Caramalised Onions

David Blackmore Wagyu Topside, Chimichurri

Australian Wild Green Spanakopita, Garlic Yogurt, Fresh Herbs

INCLUDES CHOICE OF ONE SIDE:

Royal Blue Chips, Gem Cos, Green Goddess Salad

CHOICE OF DESSERT:

Catherine’s Passionfruit Pavlova, Chantilly

Brilliat Savarin, Honeycomb, Crackers

One Scoop of Vanilla Ice Cream

Seasonal Sorbet

Credit Cards incur a processing fee, Visa/Mastercard 1.8%. All debit card and Eftpos incur a processing fee of 
0.95%. External payment apps incur additional fees. 10% surcharge on Sundays. 15% surcharge on public holidays. 

For tables of 6 or more guests, your bill will include a service charge of 10%.


