
 
 

 

TRUFFLE DINNER 
THURSDAY 16TH JULY | 79PP 

 

TO START 
 

STONEBAKED SOURDOUGH 

Truffled butter (v, gf option) 

 

HOKKAIDO SCALLOP 

Parmesan sauce, grated truffle (gf) 

 

ENTRÉE 

 

HOMEMADE BURRATA 

Prosciutto, roasted tomato, crostini, sliced truffle (gf option, v option) 

 

MAIN 

 
SLOW COOK BEEF CHEEK 

Potato gratin, Dutch carrot, red wine jus, sliced truffle (gf) 

 

DESSERT 
 

VANILLA CREMEUX 
Pistachio ice cream, honeycomb, grated truffle (gf) 

 
 
 

(v) vegetarian (gf) gluten free (df) dairy free. A 10% weekend surcharge applies on Saturdays & Sundays. A 15% 
surcharge applies on all public holidays. All Visa, MasterCard & American Express cards will incur a 1.65% 

processing fee. All debit cards will incur a 0.55% processing fee. 
 
 
 


