
Toque - a tall white hat with a full-pouched crown, worn by chefs.

ORIGIN C16: from France, of unknown origin.

Spring  2005 a la carte menu

Bakery

Marinated mushrooms, preserved lemon and torn basil leaves with fontina on bruschetta   8.00

Fresh goat’s curd with walnut oil, rocket and wood-fired sourdough   8.00

Warm ciabatta with spiced olive oil   3.00

Basket of bread with unsalted butter   2.50 (per person)

Salads

Green bean salad with seared ocean trout, free range eggs, wild olives and baby herbs 14.00

Spring salad of white asparagus with a warm casserole salad of mushrooms, spring onions and hazelnuts   12.00

Wild rocket and shaved pear with parmesan and peppered pear vinaigrette   9.00

Entrée

Spring pea,  mint and basil soup with chilli yoghurt dressing, crusty ciabatta and unsalted butter   12.00

Handmade potato gnocchi with broad beans, blue cheese and salad of spring onions 14.00

Steamed broccoli sprouts with melting wild garlic and orange butter on brioche   14.00

Ginger and chilli king prawns in crispy wantons with fine herb and fennel salad and shao tsing dressing   16.00

Terrine de campagne with house-pickled vegetables,  herb salad and rocket remoulade   16.00

Wild salmon and goat’s chevre roulades with chive salad, brioche croutes and verjuice aioli   16.00

Main Fare

Handmade ravioli of pea, asparagus and chervil with white vermouth and crème fraiche   22.00

Fillet of Tasmanian salmon on cauliflower crème with a fresh pea and herb dressing   26.00

Warm spider crab linguine with orange and tarragon sauce and crispy squid ink angel hair   24.00

Grilled beef mignons on braised baby cos hearts with thyme, caramelised onions and pressed potato gratin   28.00

Slow roasted pork belly on broken new potatoes, peppered pineapple and green beans in a pernod broth   28.00

Pan roasted chicken supreme with spring greens, carrots and a mustard and marjoram fume   26.00

Risotto of scallops, tiger prawns and crab meat with oven-dried tomato, basil leaves, candied orange and chive salad   24.00

Sides

Roasted desiree potatoes with pancetta, capers and preserved lemon   4.50

Broccolini and wild asparagus steamed with pernod butter and roasted almonds   4.50

Warm braised leeks with vegetable and olive vinaigrette   24.00

Desserts

Meringue Islands on baked rhubarb with brioche and vanilla englaise   14.50

Vanilla and white chocolate mousse with warm syruped raspberries   14.50

Potted soft chocolate pudding with bitter cocoa sorbet and frozen sugared blueberries   14.50

Strawberry and almond crumble with homemade almond ice-cream   14.50

Cheese plate

Your choice of three with muscatels, warm marinated olives and lavosh crisps   16.00

12% surcharge on Sundays & Public Holidays
"One should always carry a bottle of whisky in case of snake bite. Furthermore, one should always carry a small snake.” W. C. Fields
