
F E S T I V E  C E L E B R A T I O N  M E N U 

Please inform the wait staff of any allergies

C L E V E D O N  OYS T E R  G F
mignonette dressing 

A M U S E  B O U C H E 

V  -  V E G E TA R I A N     V G  -  V E G A N     G F  -  G LU T E N  F R E E

LU N C H  & D I N N E R  $79 P E R  P E R S O N

S C A L LO P
sweet chilli | polenta              

1S T  E N T R E E 

M AYO  & M A PL E  C H I C K E N 
quinoa salad | parmesan & cabbage             

2 N D  E N T R E E 

M A R K E T  F I S H 
chorizo pate | candied eggplant | white wine veloute           

or

A N G U S  E Y E  F I L L E T                                        
paris mash | olive & shallot salsa

M A I N S

C H O CO L AT E  TO R T E  V
truffle ice cream             

D E S S E R T

M I N I  T E A

menu subject to seasonal availability     


