CHEF'S SHARE TABLE

CELEBRATED 25 YEARS IN 2025

8 - 20 Guests
S95pp

ENTREE

Salt and Pepper Quail, Sweetcorn, Spring Onion, Sesame Cracker
(nf, of, df)

Grilled SA Red Snapper Fillet, Seared Cajun WA Scallop, Pea Puree, Truffle Tomato Vinaigrette
(nf, of)

Slow Cooked Pork Rib, Red Love Apple, Fennel and Pollen, Persimmon, Sticky Glaze
(nf, of, df)

MAIN

Roast Duck Breast, Watercress, Choice' Mushroom, Shallot Ash, Sauce Dianne
(nf, of, dfoa)

Confit Kombu Ocean Trout, Dashi Broth, Snowflake Mushroom, Chilli Oil, Sea Grape, Ice Plant
(nf, gof, df)

Grilled Fleurieu Lamb Backstrap, Garden Beetroot, Spiced Carrot,
Reserve Grenache Reduction
(nf, of, dfoa)

SIDE

Baby Cos, Heirloom Cherry Tomato, Cucumber, 10year old balsamic (nf, df, gf, v)
Roast Red Cocktail Potato, Rosemary, Murray River Sea Salt (nf, gf, v)

TO FINISH

Passionfruit Brulee Tart, Queen Garnet Plum Ice Cream, Aerated Cream, Honeycomb (gf, nf)

Our Local Suppliers

Fleurieu Milk Company, Choice Mushrooms, Ellis Butchers, MclLaren Micro Greens, Birdwood Estate Venison, Seafood Australian
nf- nut free, df- dairy free, dfoa- dairy free option available gf- gluten free, v- vegetarian voa- vegetarian option available
Our kitchen processes food that may contain or be in contact with: Wheat, eggs, peanuts, tree nuts, soy, seafood, and milk. When given prior notice, we
are happy to accommodate for medically diagnosed dietary restrictions where we are able.
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