
C A S C A D E S

M A I N  C O U R S E
Poached salmon fillet

romesco, xo sauce, asparagus, apple balsamic 
 

pork belly
conf it  apple,  celer iac roulade, jus 

 
CHICKEN MARYLAND

blue lent i l  taboul i  yoghurt ,  turmer ic o i l  
 

Pearl Barley risotto
watercress, asparagus, pecor ino romano

 
  chargrilled 300g grain fed scotch steak +$10

smoked sea salt ,  horseradish cream 

Tiramisu 
coffee, mascarpone, chocolate 

 
Coconut panna cotta

rum crumble,  sorbet 
 

Affogato 
vani l la bean ice cream, double espresso 

 
 
 
 
 

D E S S E R T

A
ut

um
n

Sourdough
treacle butter, virgin ol ive oi l ,  aged balsamic

E N T R E E
Five spiced Tofu

miso drunken aubergine, cardamom passata
 

Mountain soup 
red lenti l ,  coconut, cumin, smoked speck  

 
Tuna tartare

wasabi, soy, ginger, mir in, yuzu, sesame seeds 

bread and sides included
two course 59 - choose between entrée, main and dessert

three course 69

S I D E S
Roasted chat potatoes

ol ive oi l ,  garl ic thyme
 

Mesclun salad
citrus dressing 
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So that we may safely accommodate your needs, 
please inform us or any allergies or intolerances  at the time of ordering

 
 LG Low Gluten, V Vegetarian, VG Vegan, 10% Surcharge applies on Sunday &  public holidays


