
ENTREE

rabbit back strap wrapped in berkshire pork pancetta crumbs, with carrot & a wild mushroom foam					     $19.5

twice baked white polenta & feta soufflé, with roasted pumpkin, spiced dates & pepitas,  quinoa with a roasted garlic honey reduction – v & gf		  $17

grilled quail’s breast, kataifi wrapped leg with pistachio, pinenuts & green olive cous cous						      $19

spiced nor west scallops, morcilla sausage, cauliflower puree with a truffle beurre blanc							      $19.5

wills taste plate													             $27.5
twice baked white polenta & feta soufflé, with roasted pumpkin, spiced dates & pepitas, quinoa with a roasted garlic honey reduction  /  
grilled quail with pistachios, pinenuts & green olive cous cous  /  
crispy skinned hock with sautéed pears, fennel puree & a pear glaze 

antipasti plate													             $23.5
turkish bread, olives, maffra cheddar, prosciutto, marinated red peppers, selection of dips & lavosh 

yallingup wood fired bread with organic butter & gargano extra virgin olive oil							       $ 8.5

MAINS

fresh fish of the day with a smoked trout brandade, avruga caviar, saffron kipfler potatoes with a seafood veloute, lemon – gf			   $39

braised pork belly, crispy skinned hock & morcilla sausage with sautéed pears, fennel puree & pear glaze					     $35

rabbit & baby onion stifado with roasted potatoes & pistachios – gf								        $38.5

leek & wild mushroom risotto with celery hearts & roasted almonds – v & gf								       $28.5

spice roasted duck maryland with a witlof salad, fig vincotto & duck confit kipfler potatoes – gf						      $36.5

organic 350 gram scotch fillet with onion lionase, garlic butter & royal blue chipped potatoes served with condiments & your choice of sauce, pepper or jus – gf	
														              $42

NB. Menu is subject to change



SIDE SERVES                      		                                            					     $8.5ea
green beans with an almond, honey reduction – v & gf					  
chat potatoes with chickpeas, chorizo & pepper sauce
sautéed brussel sprouts with berkshire pork pancetta - gf
extra yallingup wood fired bread		 	 	 	 	 	 	 	 	 $4.5

KIDS MEALS
grilled chicken thighs with fries -gf									         $12.5
sausage roll with veggie sticks or fries									         $10.5
black angus kids burger with fries									         $16
simmo’s ice-cream- selection of flavours; vanilla / banana chunky monkey / bubblegum 					    $ 7.5

DESSERT
chocolate fondant with pistachio ice-cream & a white chocolate & cardamom foam					     $16.5 
semolina custard filo with saffron syrup, orange sorbet & a salad of fresh orange, dates & almonds				    $14.5
loukoumathes greek dumplings with poached quince & vanilla ice cream						      $14.5

CHEESE								     
selection of cheese:											           $28.5	
maffra cheddar, enterprise double cream brie, fourme d’ambert (blue) with pan d higo, quince paste, walnuts & muscatels

single cheese with pan d higo, quince paste, walnuts & muscatels							       $15

coffee .  .  . 
flat white  /  latte  /  cappucino  /  machiato - short or long  /  espresso  /  long black					     $4ea
double shot  /   hot chocolate  /  mocha cino  /  chai latte							       $4.5ea
baby cino												            $2.5ea

pot of  twinings tea .  .  . 
english breakfast  /  earl grey  /  camomile  /  green  /  chai  /  peppermint						      $4ea
	 	 	 	

 	



glossary of  terms .  .  .

Avruga is made by Spain’s Pescaviar from sustainably-fished Atlantic herring which is then smoked and infused with squid 

ink.

Berkshire pork is certified free range pork. It is widely considered to be the “Wagyu” of the pork world

Berkshire Pork Brandade is mashed smoked trout  blended with olive oil and a little garlic until it is a smooth cream

Kataifi  is a popular Middle Eastern pastry made with a special form of shredded phyllo dough

Loukoumathes are deep-fried puffs of dough, drizzled with honey

Morcilla is a thick spanish sausage, about 2 ½ to 3 inches across, stuffed with pig’s blood, rice, onions and spices  	

Pancetta is a type of dry cured meat, similar to bacon. It is pork belly that has been salt cured

Pan d higo a Spanish fig and almond unbaked cake

Pepitas is an edible seed of a pumpkin

Quinoa is an amino acid-rich (protein) seed that has a fluffy, creamy, slightly crunchy texture and a somewhat nutty flavor 

when cooked	

Semonlina is a coarse flour, usually of wheat or maize, which is left behind when the finer flour has been sifted out

Souffle is a light, fluffy, baked cake made with egg yolks & beaten egg whites combined with various other ingredients

Stifado is a greek stew that is mildly sweet, sour and spiced	 	

Veloute or “velvet” sauce is one of the original “mother sauces” of classic French cuisine. Velouté sauce is actually a white 
sauce that is stock based and thickened with a white roux

Vincotto  is a sweet, velvety reduction

Witlof Salad



WINES

white wines								        glass	 	 bottle
2009 Rose								        $ 7 		  $23		
2009 Semillon Sauvignon Blanc						     $ 7 		  $23
2007 Semillon								        $ 7 .5		  $28
2008 Chardonnay							       $12		  $48

red wines
2006 Shiraz								        $ 7 .5		  $25		
2007 Cabernet Merlot 							       $ 8 .5		  $31
2004 Cabernet Sauvignon						      $10.5		  $40
2003 Cabernet Sauvignon								        $50

NB. All glasses of wine are 180ml in size = 1.8 standard drinks

DRINKS
Coca Cola ,  Diet  Coke,  Sprite ,  Lift 								       $ 3 
Lemon Lime & Bitters									         $ 3 .5
Orange or Apple Juice									         $ 3
Santa Vittoria Sti l l  Water 1L								        $ 8 .5
Santa Vittoria Sparkling Water 1L							       $ 8 .5

No BYO 

We adhere to the responsible service of alcohol & reserve the right to refuse service to intoxicated persons. 

We will not serve alcohol to persons under the age of 18.	 	

	 	 	 	

 	


