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Lunch Set Menu
S38

A choice of Mains with Dessert

Mains

Buffalo Burrata (v)
Medley Tomato, Olives, Elderflower dressing, Sourdough

Artichoke & Ricotta Ravioli (v)
Shaved Truffle Pecorino

Humpty Doo Barramundi (GF)
Sauce Vierge, Seasonal Vegetable

Butcher’'s Cut Steak 200g (GF)
Fries, Béarnaise

Dessert

Cake of the day

Luke Mangan Wine (+15)

By Brokenwood, Hunter Valley, NSW

Chardonnay
Rosé
Shiraz

Sides (+12)

Green Leaf Salad, Mandarin Dressing (GF, DF)

French Fries

Truffle & Parmesan Fries

Mashed Potatoes
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Payments by credit card incur a 2.0% merchant service

10% gratuity applies to groups of 8 people or more




