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Arancini – crumbed rice and tomato ball 

Ballotine – Boned and rolled spiced chicken 

Barramundi – Western Australian estuary-farmed white fleshed fish 

Béarnaise - traditional sauce with egg yolks, butter, tarragon, thyme and chervil 

Beef Tartare- finely chopped raw beef fillet, mixed with Worcestershire sauce, Dijon mustard and 

capers, served with raw egg yolk on top 

Bush lime and lemon – refreshing citrus palate cleanser 

Caponata – Sicilian sauce of capsicum, zucchini, eggplant, garlic 

Celeriac – a root vegetable from the same family as celery 

Chateaubriand – premium steak cut from the thickest part of the beef fillet 

Confit garlic– garlic cloves slow cooked in olive oil. 

Davidson plum pearls – Tart sweet balls filled with juice from Australian native plums 

Falafel – Middle Eastern chick pea ball 

Fonduta – Italian creamy cheese sauce 

Fleurieu Curd – house-made soft curd made from milk from the Fleurieu Peninsula 

Gremolata – chopped parsley, lemon zest and garlic 

Involtini - Finely cut rare beef rolled around filling 

Italian meringue - soft fluffy meringue made with egg whites and boiling sugar syrup 

Kohlrabi - mild, sweet and crunchy member of the turnip family 

Mayura Station Wagyu Rump – Award winning Limestone Coast premium purebred Wagyu beef 

 Rump cut with rich flavor and an 8-9 score for beautifully marbled meat 

Milk loaf – bread enriched with butter and milk – similar to brioche 

Mélange – an assortment of small chocolate masterpieces 

Panna cotta – coconut milk set to a jelly with vegetarian carrageenan 

Parmesan – hard granular cow’s milk cheese from Italy, aged, has an animal rennet. 

Australian produced parmesan is made using a non-animal rennet suitable for vegetarians 

Pepperberry Pearls – Tart sweet balls filled with Australian native pepperberry and cherry juice 

Porchettina – boneless rolled pork belly slices 

Prosciutto – Italian dry cured ham 

Puy lentils – small French style lentil that holds its shape when cooked. Grown in Australia 

Red pepper sugo – roasted red capsicum, tomato, garlic, vinegar 

Quince – hardy pear like fruit, slow roasted to achieve a soft reddish sweet paste 

Salsa Verde – green sauce of capers, cornichons and green herbs 

Sauce Vierge – chopped tomato, basil, lemon juice, olive oil 

Sorbet – ice confection made with sugar syrup and fruit purée 

Truffled parmesan – Italian Grana Padano infused with scent of Italian truffles. 

Wasabi leaf – green leaf with a mustardy pepper kick 


