
CHARCUTERIE TO START
cured meats | duck pate | farmhouse terrine | pickled vegetables | lavosh

MAIN COURSE
Please choose one of the following options:

Local Free-Range Chicken
marinated & butterflied, ready to roast

12-Hour Slow Cooked Local Grass Fed Lamb Shoulder
wrapped in Spanish ham

Roasted Jap Pumpkin
goat’s curd | chilli honey | puffed grains

“Almost Ready” In-Room Dining Menu
Enjoy the comfort and convenience of a delicious dinner, pre-prepared by
our restaurant kitchen. Each meal is crafted for you to easily heat and add

the finishing touches in the privacy of your own accommodation.

SERVED WITH SIDES
Duck Fat & Rosemary Kipfler Potatoes

Estate Grown Salad Leaves
Estate Grown Greens

Eschalot Salad Dressing | Nettle Salsa Verde | Red Wine Jus | Condiments

$45 per person
Please contact us at least 24 hours in advance to make arrangements, and

kindly inform us of any dietary requirements.

OPTIONAL SEASONAL DESSERTS AVAILABLE
Please inquire with our staff


