
 Entrée 
Pan-seared Shark Bay Scallops (A)

crispy pancetta ,  corn purée ,  f inger  l ime

Za’atar Flatbread (V)
whipped feta ,  chi l l i  o i l

Cauliflower Soup (VG, GFO)
roasted caul i f lower ,  herb oi l ,  focaccia

Main
Humpty Doo Barramundi (GF) (A)

f ig  and kaff ir  l ime infused parsnip purée ,  ratatoui l le

Southern Ranges Porterhouse 300g (GF) 
choice  of  mushroom or  green peppercorn jus

Hazeldene Free-Range Chicken Breast (GF)
braised leek and white  wine velouté ,  potato grat in

Mushroom Gnocchi (V)
wild mushrooms,  asparagus ,  carrot ,  zucchini ,  b lack gar l ic ,  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

 c innamon oat  streusel ,  sea  sa lt  caramel  ice  cream

Selection of Victorian Cheeses
 condiments ,  crackers

P R E  T H E A T R E  M E N U
A V A I L A B L E  D A I L Y  5 : 0 0 - 6 : 3 0 P M

2  C O U R S E  $ 6 5   |  3  C O U R S E  $ 7 5
W I T H  A  G L A S S  O F  H O U S E  W I N E  O R  B E E R

VG = Vegan,  VGO = Vegan Opt ion  Avai lable ,  V =  Vegetar ian,  GF =  Gluten  Free ,  GFO = Gluten  Free  Opt ion  Avai lable
A =  Austra l ian,  I  =  Imported ,  M = Mixed  Orig in
Please  advi se  us  o f  any a l l e rg i e s  and other  d i e tary  requirements .  P l ease  note  whi l e  every  care  i s  taken  to  avo id  cros s
contaminat ion ,  we  cannot  guarantee  our  d i shes  are  comple te ly  f r ee  f rom a l l e rgens .P lease  note  pr i ce s ,  ingred ient s  and
menu i t ems  are  sub jec t  to  s easonal  changes .  An addi t ional  surcharge  o f  10% i s  app l i ed  on  Sundays  & 15% on  publ i c
ho l idays .  A 10% gratu i ty  i s  app l i ed  to  groups  o f  8  or  more .  P l ease  note  checks  may be  sp l i t  up  to  5  ways .  A 1 . 5%
surcharge  app l i e s  to  a l l  c red i t  card  payments .  Package  cannot  be  combined  with  any other  o f f e r s .  

Make a  Booking :
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