Pre-show Dining
Spring Menu
$44 per head

Please note, a 15% Sunday surcharge applies to this menu

To Start:
Soup of the day with a damper roll (gfo)

Mains (select one):

Crispy Skin Ocean Trout
on a bed of spring garden peas, croquettes & a smoked trout beurre blanc

Sous Vide Lamb Rump
served medium rare, with roasted root vegetables & steamed greens with a salsa verde
& red wine jus (gf)

Slow Cooked Beef Short Rib
with celeriac purée, roasted root vegetables, steamed greens & braising sauce (gf)

Confit Crisp Chicken Cutlets
on a smoked corn purée with roasted root vegetables, steamed greens & a lemon jus-lie (gf)

Locally Sourced Mushroom Medley Risotto
with goat’s chevre & chestnuts (gf, v)

Selection is subject to availability and will be served on a first come, first served basis. Thank you.

(gf) gluten free, (gfo) gluten free option available on request, (v) vegetarian
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