( OYSTERS )

Oysters 1/2 Dozen 18
Dozen 32

Kilpatrick

Mignonette

Oysters grilled with garlic, pernod and herb butter

Natural with lemon

Mixed /2 Dozen 20
Dozen 32

Oyster shooters,

orange, beetroot, vodka each 6



( ENTREES )

Beef carpaccio, sauce piquant, aged sherry truffled
vinaigrette, herb salad 20
With Manjimup truffles 30

Rock lobster, smoked salmon and avocado cocktalil,

tomato crostini, white truffle lemon emulsion 22

Seared tuna fish, crushed potato, spring onion,

soused vegetables, black olive dressing |9
Crayfish ravioli on crushed peas, crustacean oil 24

Caesar salad of grilled prawn and confit chicken,

soft egg 20

Chicken parfait, spiced apple, caramelized brioche

foam, Turkish flat bread | 6

Tartlet of wild mushroom, caramelized garlic,

piperade, kervella goats cheese frais |7

Linguini, smoked salmon, salmon pearls,

chives, champagne veloute 19



( MAIN COURSE )

Hook Line Sinker

MP

Red Emperor, spring onion and lemon risotto, pak choi,

sauce vierge

Confit pork belly, grilled king prawn, sweet and sour
sauce

Barramundi, saffron potato, chorizo, garlic rouille,
piperade

Roast Mount Barker chicken, cured bacon, onion
wild mushrooms, chablis

Spiced Amelia Park lamb, pastilla, jus tamarind, sweet
potato fondant, marinated olives

Potato rosti, poached hens egg, white truffle olil,
cripsy goat's cheese, onion puree

Atlantic Salmon roasted pink on crushed potato,
crouton, lemon, beurre noisette

Roasted venison loin, creamed brussels sprouts
turnip tart tatin, pistachio, sour cherries, valhrona

Avon Valley beef fillet, crayfish tail. creme fraiche,
mustard, tarragon

Wagyu Sirloin
Grade 9 served (A)LURE style

( SIDES ) All

Mesclun salad

Vine ripened tomato salad, balsamic
Winter greens, lemon oll

Roast Kipfler

Steamed asparagus

Buttered royal blue mashed potato

Caesar salad side
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( DESSERTS )

Coconut créeme brulee, coconut sorbet,
coconut shot

Hot Valrhona chocolate fondant, after eight mint ice
cream, creme de menthe

Creme fraiche panna cotta, honey nougat glace of
candied fruits

Peanut butter parfait, cherry ice cream, soft caramel

Torrone ice cream, toffee centre, white chocolate
crust

Mango, pineapple and logan berry fruit salad,
yoghurt ice cream

Artisanal cheeses, fig, muscat caramel, mesculan

Choice of two

Choice of three

16
21



