
 

 
 

Pre show menu – (2) courses           45.0  
A choice of 1 item from either entrée & main or main & dessert  
with a complimentary glass of white or red wine 

 
Entrée 
 
Tomato & chevre tart    
Served with a petite salad 
 
Soup          
vegetable & rice wine broth with house-made momo dumplings (3) 
 

 
Main Course 
 
Boags beer battered tasmanian flake      
served with garden salad, chips, tartare & lemon cheeks  
 
Pork loin chop - Scottsdale pork - 300g  
served with lyonnaise potato, buttered dutch carrots &  french green beans & confit trussed 
heirloom tomatoes & pinot noir jus 
 

 
Dessert            

 
Mango mousseline       
With toasted coconut, quinoa wafers & lime curd 
 
Trio of van diemens land icecream     

 
ginger & cinnamon  
whiskey cream 
peach & lemon myrtle 

 
finished with toffee praline & roasted peanuts  
 
 


