3 Course Set Dinner Menu
$65 per person
Available Friday, Saturday, Sunday, Monday

Includes a welcome drink
Choice of
● Standard small tasting paddle
● pot or schooner of your choice
● glass of wine
● soft drink

Choose one option from each course

Entree
Bruschetta - with grilled figs, goats cheese and prosciutto, local honey and citrus drizzle (vgo)
‘Crispy Skippy’ Salad - thinly sliced farmed kangaroo flash fried,
local leafy salad, native pepperberry yoghurt (gf)
Salt ‘n Pepper Prawns - tomato and chilli salsa , local zucchini fritter, fried capers (gf,df)
Sweet Potato ‘Bruschetta’ – topped with beetroot, fennel and caramelised onion, spiced balsamic (gf,df,v,vg)

Main
IRA Short Ribs - braised in our Irish Red Ale, roasted garlic mash, sauteed brussel sprouts and carrots
Pork Belly - twice cooked, cider and chilli caramel sauce, herbed noodle salad (gf,df)
Chicken and Prosciutto Medallions - sauteed greens, cherry tomato and chat potato, basil beurre blanc (gf)
Gnocchi - housemade, sauteed with roast pumpkin, heirloom tomato,
pistachio pesto, whipped ricotta (gf,dfo,v,vgo)
Atlantic Salmon - oven-baked, sweet potato mash, pea and preserved lemon gremolata (gf,df)

Dessert
Sticky Date and Ginger Pudding - vanilla ice cream, salted butterscotch sauce (gfo,v)
Vegan Shortbread Stack - local strawberry and rhubarb compote, almond and vanilla bean custard (gf,df,v,vg)
Stanthorpe Apple Bread ‘n Butter Pudding - with cider caramel sauce, runny cream (v)
‘Nuts about Chocolate’ Ice Cream Slice - with raspberry sauce. Naughty but very nice! (v)
Cheese Plate for One - featuring Stanthorpe cheese, house made apricot & pepper paste, crackers (gfo,v)
**Please let staff know of if you are coeliac or have any severe allergies**
gf - gluten free, gfo - gluten free option, df - dairy free, dfo - dairy free option, v - vegetarian, vo - vegetarian option,
vg - vegan, vgo - vegan option

