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SUNDAY ROAST SET MENU

Full Menu $70 per person | Main Course & Dessert $50 per person

MINIMUM OF 2 GUESTS
Entree
House made Focaccia, dips, olive oil and balsamic
Duck liver pate, seasonal fruit chutney, sourdough crostini

Salmon gravlax, pickled beetroot

Main Course
Roasted lamb shoulder, carrot puree, red wine jus, gremolata
Yorkshire pudding
Roasted cauliflower, and broccoli, cheese bechamel sauce, walnut

Seasonal garden salad

Dessert

Thin apple tart, salted caramel ice cream, caramel sauce

Prefer just the roast?

Whole Slow-Roasted Lamb Shoulder
carrot puree, red wine jus, gremolata served with Yorkshire puddings
$90

This menu can be adapted to be made without gluten, dairy, or nuts.
Please let your server know when ordering.

Please note our meals are prepared in a kitchen that handles Gluten, Wheat, Dairy, Egg, Soy, Fish, Shellfish,
Tree Nuts, Peanuts, Sesame, Sulphites and Lupin and may contain traces of allergen residues.
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