
O�er valid from 1 Dec - 30 Dec. No further discount available.

[ CHEF Selection ]
entree 

PEKING DUCK BREAST   24
slow-cooked Peking duck breast, fennel, apple, roasted 

walnuts and microgreen salad, mix berry jus 

HALOUMI AND WATERMELON SALAD    18
grilled haloumi, watermelon, pomegranate, cucumber, 

pistachio and rocket salad (v) (gf)

to share
COOKED TIGER PRAWNS PLATTER    46

cooked tiger prawns (12) on ice, lemon wedges, capers, 
cocktail sauce, onion rings and sourdough toast

main
WAGYU BEEF CHEEK   32

double-cooked beef cheek, sweet potato puree, 
slow-roasted truss tomato, green asparagus, 

and red wine jus.  (gf)

dessert
STICKY DATE PUDDING   16

traditional sticky date pudding, vanilla ice 
cream, rhubarb comport and butterscotch sauce


