
Entre
In house grilled flat bread with goat’s curd and pickled zucchini 15 Vg Cured meat 
plate with crusty bread and pickled vegetables 24

Roasted Jerusalem artichokes, pickled pine mushrooms and roasted pistachio nuts 
with honey dressing 25 V/GF

Fried broccoli with curry mayo and salted ricotta 14 V
Grilled provolone cheese with dried oregano, dried chilli, black pepper and lemon 12 
V/Gf

Smoked ham hock and herb croquettes with quince ketchup 16
Scallop rockeffeler with spinach puree 25 V

Mains
Sou vide Scotch fillet with Confit garlic and sage kipfler potato, pine mushrooms and 
red wine jus sauce. 40

Slow cooked and pressed lamb shoulder on soft cheesy polenta, garlic fried peas 
with smoked ham hock topped with goat’s curd and red wine jus. 40 Gf

Honey glazed duck breast with braised red cabbage, spiced carrot puree, roasted 
hazelnuts, rocket leaves and duck jus. 35 Gf

Chicken Cacciatore and Orecchiette pasta with Cacciatore Salami, Prosciutto, Fennel 
and green Olives. 28

Crispy skin Crimson Snapper with baby carrots, turnips, fennel, minted herb salad 
and a lemon butter sauce. 33 Gf

Roasted Pumpkin & Leek Tart with apple, celery, radicchio and walnut salad with 
gorgonzola dressing and quince ketchup. 26 Vg/Gf

Mascarpone thyme risotto with leek, pine mushrooms topped with taleggio cheese. 
28 Vg/Gf

Sides
Roasted kipfler potatoes with garlic confit and sage 10 Vg/Gf

Garlic fried green peas with smoked ham hock and goats curd 12 Vg/Gf 

Apple, celery, radicchio and walnut salad with gorgonzola dressing 15 Vg/Gf 

Fried Broccoli with salted ricotta 12 Vg

 
A night with Patricia 

Please join us for five delectable local dishes, 
matched with Brown Brothers fine wines. 

Time     6.30 for 7pm Wednesday 15th August 
Price     $125 per person 

RSVP   Monday 13th August 03 5758 3232 
 

 

 

10% of proceeds to ‘Parma for a Farma’ 
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