PRE THEATRE MENU
AVAILABLE DAILY 5:00-6:30PM

2 COURSE $65 | 3 COURSE $75
WITH A GLASS OF HOUSE WINE OR BEER

ENTREE
PAN-SEARED SHARK BAY SCALLOPS (A)

crispy pancetta, corn purée, finger lime
Py P tea, p ; g

ZA'ATAR FLATBREAD (V)
whipped feta, chilli oil

CAULIFLOWER SOUP (VG, GFO)

roasted cauliflower, herb oil, focaccia

MAIN
HUMPTY DOO BARRAMUNDI (GF) (A)

fig and kaffir lime infused parsnip purée, ratatouille

SOUTHERN RANGES PORTERHOUSE 300G (GF)

C]’lOiCG Of: mushroom or green peppercorn jus

HAZELDENE FREE-RANGE CHICKEN BREAST (GF)

braised leek and white wine velouté, potato gratin

MUSHROOM GNOCCHTI (V)

wild mushrooms, asparagus, carrot, zucchini, black garlic, thyme, parmesan cream _ -

SERVED WITH SIDES (CHOOSE ONE)
FARM LEAF SALAD, YUZU DRESSING (VG, GF)
RUSTIC CHIPS, CHIPOTLE AIOLI (V)
SEASONAL VEGETABLES, HERB BUTTER (VGO, GF)

DESSERT
WARM APPLE CRUMBLE

cinnamon oat streusel, sca salt C‘clT'ﬁl’l’lﬁ] ice cream

SELECTION OF VICTORIAN CHEESES

condiments, crackers

Make a Buo/{ing: VG = Vegan, VGO = Vegan Option Available, V = Vegetarian, GF = Gluten Free, GFO = Gluten Free Option Available

A = Auscralian, I = lmpurlvd. M = Mixed ()rigin

/m/h/‘lv\'x. y

.\‘HI‘L‘/I(H‘:\W' J/’/Jh'.\’ to 41// L’!‘L'L(!.[ L’LU‘L/ /HI.YJHL’IH.\‘, /)JL‘/\’L]:\’A’ cannot [N’ t’U)H/?!‘HL’LII Il'il/l JH.\' UI/H'V \‘»/:/.&'V’\’

Please advise us of any allergies and other dietary requirements. Please note while every care is taken to avoid cross
L‘A‘”IA’I”’.”AHIIUH‘ we - -cannot :\'lh”'d”lk't' our L{j.V/Z('.V are L‘A"HP/L'IL'/\' /V'l'&' /”'UI” A’l/(')'QL'l].V.I’/('L].\'A' note /7)'1.(\'.\'. [”\‘\’)'A'L{i«'”[.\' LI”L{
menu items are subject to seasonal changes. An additional surcharge of 10% is applied on Sundays & 15% on public

\ 10% gratuity is applied to groups of-8 or more. Please note checks may be split up to 5 ways. A 1.5%
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	Entrée  Pan-seared Shark Bay Scallops (A) crispy pancetta, corn purée, finger lime
	Za’atar Flatbread (V) whipped feta, chilli oil
	Cauliflower Soup (VG, GFO) roasted cauliflower, herb oil, focaccia
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	Served with Sides (choose one) Farm Leaf Salad, yuzu dressing (VG, GF) Rustic Chips, chipotle aioli (V) Seasonal Vegetables, herb butter (VGO, GF)
	Dessert Warm Apple Crumble  cinnamon oat streusel, sea salt caramel ice cream
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