
 

 

 

 

 

 

 

 

 

$49 two Courses  

(entree/Main or Main/Dessert) 

 

 $65 Three Courses 

For weekend bookings of groups of 15 and over, a set menu is required. 

Select  from the menu below any 2 entrees plus a vegetarian option , 2 mains plus a vegetarian option, 2 

desserts. This menu will be available for your group to choose from on the day of dining. 

For groups of 25 and over, an alternate meal service will be applicable. 

Select any two entrees, two mains and/or two desserts that will be alternately served to your 

guests.  Any special dietary requirements can be met with advanced notification with your menu 

confirmation. 

For exclusive use of our venue, a minimum spend will be applicable.   

Please call us to discuss your requirements. 

 

Menu selection is required 7 days prior to function 

Final Guest Numbers are required to be confirmed 72 hours prior to 

function 

EXECUTIVE CHEF  -  GRANT KELLS 

GENERAL MANAGER  -  JAI DAWSON 

 

 

 

 

 

 

 

NO SPLIT BILLS   -   NO BYO 



 

Entrees 18  

 

Rabbit & Nut Terrine / english pickilily & brioche ** d 

Carpaccio of hiramasa kingfish / compressed watermelon,  

rosemary & honey vinaigrette * d 

 

Twice Cooked Goats Cheese Soufflé / sweet pea & mint veloute d v  

Flint’s Calamari / chilli seasoning, blue cheese aioli & lemon d  

 

Panzanella Salad / char grilled sourdough, prosciutto, heirloom tomato,  

pickled beetroot & buffalo mozzarella ** v 

 

Nose to Tail  18/33 

 

Veal Sweetbread & Radish ‘Lasagna’ / truffle madeira jus ** d entrée or main 

Flint’s House Made Black Pudding / lychee puree, peach salad 

& sautéed scallops * d  entrée or main 

 

Traditional Pork Neck & Cheek Brawn / sourdough toast, 

caper & parsley salad ** d  Entrée only 

 

Pigs Trotter & Sweetbread ‘Carpaccio’ / pork crackers,  

rocket & parsley salad * d  entrée only 

 

Mains 33 

 

 

 

Spiced Char Grilled Spatchcock / orange puree,  

apple & radicchio slaw * d 

 

Spring Lamb Loin/garden vegetable fricassee, carrot & ginger sauce **  

Sous Vide Beef Fillet / parsley brush, duck liver parfait & truffle butter 

 & ‘Shaw’ cabernet jelly d 

 

Confit Ocean Trout / lobster and squid ink pearls & sweet corn puree 

 

Butter Poached Bug Tails / poached scallops, angel hair pasta 

 & crustacean oil 

Eggplant & Goats Cheese Tian / smoked eggplant puree & sautéed mushrooms *v 

  

 

SIDES / SALADS 8 

 

Fennel, Radish, Orange and Rocket * v 

 

Steamed Asparagus, Amaretti Crumbs ** v 

 

House seasoned fries * v 

 

 

 

* gluten free    ** gluten free option available    v  vegetarian   d degustation 

 

 



PIZZA 25 

 

Marinated Prawn & Buffalo Milk Mozzarella / cherry tomato & fresh basil 

Smoked Salmon / cream cheese, dill & capers 

Pear & Gorgonzola / fresh sage v 

Hot Salami / fresh tomato - mint salsa 

Derek  / mascarpone, salami, pear, roast capsicum & fresh jalapeno 

 Prosciutto / rocket & parmesan 

Pulled Chicken / basil pesto, caramelized onion & sun-dried tomato 

Seasonal Wild Mushroom / rocket & white truffle oil v 

 

  

DESSERTS  

 

 ‘Keshkul’ Pomegranate liqueur panna cotta / citrus & mint salad d 

Chocolate Terrine / bitter orange sauce and pistachio ice-cream * d 

Hazelnut and Leatherwood Honey Cake/ ‘nutella’ ice cream  

& salted caramel d 

 

Murrumbateman Mess / meringue, strawberries, lemon & mandarin curd d 

 

 

Cheese selection $5 Surcharge ** d 

 

Brillat Savarin, France - soft white cow’s milk triple cream cheese 

 Comte Fromi, France – unpasteurised cow’s milk cheese.  Semi Hard Cheese. 

Crozier Blue, Ireland – Sheep’s milk intense blue cheese.  Irish Farmhouse style  

 House made lavosh, walnut bread, organic quince paste, muscatels 

                                       

FINISHING TOUCHES  optional extras 

      Espresso Martini / Espresso coffee, Illy coffee liqueur, sugar syrup, 

                                        served with  local handmade robyn rowe chocolates *16 

 

                    Affogato / Espresso coffee, frangelico, vanilla bean ice cream, 

                                                 ‘robyn rowe’ chocolate & pistachio biscotti** 16 

 

Hot / Cold Tottie / Whiskey, leatherwood honey, peppermint tea, lemon 

                                                served in a tea pot or over ice* 10 

 

                    Lindsey & Edmund’s Hot Chocolate / Hot milk served with  

                             Lindsey & Edmund’s chocolate stick (milk or dark)* 6.5 

 

 

                  * gluten free    ** gluten free option available    v  vegetarian   d  degustation 


