
 

 

 

 

 

 

 

Lunch Degustation Menu 

 

Pumpkin and Truffle Oil Soup 

with Crisp Guanciale 

- 

Twice Baked Soufflé Florentine 

- 

Sorbet 

- 

Slow Braised Shoulder of Junee Lamb 

with Roasted Pumpkin, Onion Relish 

 and Seeded Mustard Crust 

- 

Vanilla Pannacotta 

with Cinnamon Beignets  

and Caramel Sauce 

 

Degustation Menu  50.00 

Wines to Match  30.00 


