
2 COURSE LUNCH SPECIAL 
$39 PER PERSON

Including a choice of main & a glass of house wine or beer

STARTERS
Chef's selection of an amuse-bouche

Little Home Bakery bread with house dip & olives  GFO

MAINS
Casarecce pasta

Tiger prawns, salmon, confit garlic, capers, dijon cream sauce  GF

Potato & Ricotta Gnocchi
Wild mushrooms, pangratatto, candied walnuts, caramelised onions, 

feta  VO

Barramundi
Jerusalem artichokes, sautéed kale, dill oil, parsnip crisps   DF, GF

Linley Valley Porchetta
Apple jam, mustard relish, morel cream sauce   GF

DESSERT ADD ON OPTIONS
 14 PER PERSON

Chef's cheese plate 100g, nullarbor cheddar, halls suzette, muscatel, nordic 
crackers, lavosh   GFO

Black forest cheesecake, hibiscus and cherry gel, dark chocolate shortbread GF, V 

Rhubarb & quince crumble, hazelnut caramel, compote, black sesame & coconut 
sorbet GF, DF, V

V Vegetarian, GF Gluten-free, DF Dairy-free, DFO Dairy-free option, GFO Gluten-free option, VGO Vegan option
Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances. Whilst all 

care is taken in the preparation of all food, traces may still be found due to accidental cross contamination.




