CHEF

Entree

- Gazpacho, creme fraiche

- Kingfish carpaccio, coconut lime cured kingfish, pickled tomatoes, seeds
- Smoked ocean trout, potato rosti, spiced tomato sauce, green leaf

- Wild mushroom, ricotta dumpling, green sauce

- Venison tartare, wasabi aioli, crispy wonton

- Bresaola, buffalo mozzarella, smoked tomato, nam jim

Main

- Grilled local Ballina prawns, pea and basil puree, smoked eggplant cream , anchovy crumb
- Chicken saltimbocca, truffle mash, spring greens, lemon

- Braised duck, cauliflower puree, wild mushrooms, spiced rum orange glaze

- Seared beef tenderloin, labna, beetroot, bone morrow, smoked jus

- Deboned pork loin, roasted apple, smoked maple glaze

Dessert

- Caramel panna cotta, chocolate crunch, roasted nuts, vanilla icecream
- Lemon curd tart, berry cream

- Chocolate Mille feuille, raspberry sorbet

- Cheese board, dried fruit crackers



