
D I N N E R  M E N U

(g f) Gluten free; (v) Vegetarian

TO SHARE
Gourmet French bread, dukkah, olive oil, truffle balsamic (v) $9

Terrace Tasting Plate: Chef ’s selection of  hot and cold entrées (g f option) $36

Charcuterie Board: Sliced sopressa salami, smoked Calabrese, rabbit roulade, mixed olives, smoked cheddar, beetroot   $32 
relish, crispy baguette (g f option)

STARTERS
Soup of  the day with toasted baguette (g f option) $15

House shucked oysters: Natural or Bloody Mary (gf)                                                                      ½ dozen $24 / dozen $42

Roast capsicum and Manchego arancini balls with sauce romesco (v) $16

Smoked buffalo mozzarella, tomato, truffle balsamic, olive crisps, basil foam (v) (gf) $18

Beetroot, horseradish and gin cured Tasmanian salmon, summer citrus, truffled honey vinaigrette, crispbread (gf  option) $19

Char siu pork belly, baby apples, chervil, pineapple & cider gel, port wine reduction drizzle (gf)  $19

Prosciutto wrapped rabbit, apricot & pistachio roulade, cranberry purée, honey glazed carrots, lemon olive oil, rocket   $19 
rocket (gf)

Grilled tiger prawns, chorizo butter, fennel and preserved lemon, smoked capsicum purée (gf) $24

MAINS
Herb marinated chicken supreme, mango and bell pepper salsa, caramelised witlof  and radicchio, sautéed sweet    $34  
potato, coriander yoghurt (gf) 

Rum marinated pork cutlet, curried apple and parsnip purée, sautéed kale, confit garlic, rum reduction, apple and $36 
chive salad, jus (gf)

Fish of  the Day: Green olive, spinach and confit potato salad, coconut and lime chutney, smoked tomato and prawn $42 
sauce vierge (gf)    

250g dry aged sirloin, potato gratin, port braised cabbage, asparagus, cherry tomatoes, truffled béarnaise (gf) $39            

Amelia Park lamb cutlets, Parmesan and herb crumbs, green pea and herb pearl couscous, baby carrots, snap peas, $39 
mint foam, rosemary jus

Grilled haloumi, romesco sauce, summer greens, honey baby carrots, roast sweet potato, pepitas, rocket, $29 
pomegranate molasses (gf)

Pasta of  the day               $29

 
  

SIDES

Sautéed greens (v) (gf)  $9

Baked potato gratin with truffle oil (v) (gf) $10

Rosemary & sea salt chips, aioli, tomato sauce (v)  $5/$10

Garden salad with seeded mustard dressing (v) (gf) $4/$9

DESSERTS 
Crème caramel, candied orange, caramel sauce, dehydrated raspberries (g f) $12

Lemon and calamansi lime crème brûlée, sweet lemon, biscotti (g f option) $12

Black sesame cones, white chocolate and cherry ganache, Champagne consommé, macerated strawberries $12

Terrace fruit trifle, biscuit crumble, passionfruit jelly, mixed berries and lemon cream  $12

Cheese Board: Berry’s Creek Tarwin Blue, Maffra Aged Cheddar, Tarago River Triple Brie,  $19 / $29    
traditional accompaniments (v) (g f option)

To share: Chef ’s selection of three desserts  $29

THE TERRACE FEATURE WINES
Versions by Handpicked Wines Pinot Gris 2016

South Eastern Australia
 

A light and fresh Pinot Gris from selected vineyards in South Eastern Australia, this crisp wine is the 
perfect accompaniment for our seafood dishes and marries well with the salads on our menu.

 
$48 per bottle                      $10 per glass

Mt. Monster Shiraz 2015
South Australia 

 
A South Australian Limestone Coast Shiraz with bold black fruit and spicy characteristics 
that complement our pork, lamb and beef offerings with soft tannins and a generous finish.

 
$48 per bottle                      $10 per glass


