
Menus are subject to seasonal and ingredient availability. While every care is taken
to minimise cross-contamination, we cannot guarantee our dishes are allergen-

free. A 10% surcharge applies on Sundays and 15% on public holidays.

PRIX FIXE LUNCH
two courses 49 per person

Duck Liver Pâté, fruit chutney, pickled vegetables
~or~

Potato & Leek Chowder, crème fraîche

Chicken & Vegetable Pithivier, cauliflower cream, jus gras
~or~

Potato Gnocchi, wild mushrooms, pine nut butter, Reggiano

Garden salad, shallot vinaigrette +15
House Fries, cooked in tallow, truffle, parmesan +15

Apple Crumble, vanilla bean ice cream +18

SKILLOGALEE CLASSICS
available à la carte

Pruner's Lunch, ham, country terrine, duck pâté, cheddar,
chutney, pickles, Parker rolls (serves two) 45

Lemonade Scones, vanilla cream, estate jam 16

Affogato, vanilla bean ice cream, espresso, estate muscat 22
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