Autumn Jazz Festival 2024

3 Courses: $75

Supplementary

Sydney Rock Oysters Natural, Mignonette, cucumber ver jus

Sonoma Sourdough with whipped charcoal butter

Stuffed Baby Capsicum with
COUs cous, pine nut, raisin,
tomato, mint yoghurt, feta

cheese & fried sage

Barramundi with butternut
pumpkin puree, wilted spinach,

basil oil & lemon

Shared Cheese Plate (2 must order) -

Entree

Pork Belly with burnt apple

sauce, crispy crackling & toffee

apple

Main

Riverina Top Sirloin (250g) with
pomme puree, vine cherry

tomatoes, truffle butter & jus

Dessert

Maffra Cheddar - Gippsland VIC
Binnorie Triple Cream Brie - Hunter Valley NSW
Tarago Shadows of Blue - Adelaide SA

Due to the nature of our menu, dishes and wines may sell out.

$6 each
$6

Yamba Prawns with myrtle

butter, lemon & micro herbs

Pumpkin Gnocchi with
zucchini, peppercorn, shaved

parmesan & sage

Sticky Date Pudding with crumble & vanilla bean ice

cream




Cocktails
Mayfair 24

Jameson's black barrel, Amaro Montenegro, Creme de Cacao, Trail mix and Cinnamon

Santorini 24

Jameson, Fernet Branca, Sweet Vermouth, Drambuie

East Coast spritz 22

Plymouth gin, Prosecco, Cucumber and Mint cordial

Havana Italia 23

Havana club 7, Mr black amaro, lemon, coffee syrup, cream, whites, and bitters

House Martinis
Dry, Tanqueray 10 26
Wet, Ester strong gin 27
Dirty, Amare gin 26

Espresso, house spiced Havana 7 23

Weekly specials and classics available, just ask the staff.

Due to the nature of our menu, dishes and wines may sell out.




Wine
Fizz
George Jensen Hallmark Cuvee or Rosé — TAS. 16/90

Drongo, pet nat Tasmania. 18/100

Duval-Leroy, blanc de blanc. 35/150

White

Vortex Wine Co. Ophelia Fiano — SA 2021 .15/34
Stone leigh Marlborough
J. Moreau & Fils Chablis - Chablis, France 2021.22/60
Troupe Albarino, Spain
Joseph Cattin Pinot Blanc, France

Tulloch Julia Semillon

Rose and orange

Masso Antico Primitivo Rosé - Puglia, Salento, Italy 2020 .14/36
Torpez Petite Bravada Rosé - Cotes De Provence, Fr 2021. 18/40

See Saw "SAMM” Sauvignon Blanc Marsanne— Orange2020. 15/34

Red

Holm Oak Pinot Noir — Tamar Valley TAS.19/43
Cavaliere Doro Chianti - Italy 2021. 16/38
Lunar Apoge Cotes Du Rhone — France 2019 .18/40

Piazzo Langhe Nebbiolo

Chateaux Jean Faux Bordeaux

St hugo cab sav

Due to the nature of our menu, dishes and wines may sell out.




