
This is the current working menu for Spring 2026. 
Please note: this is subject to change as we refine it, and work with suppliers.
If you have dietary requirements, including vegetarian, vegan & gluten free, 

we need to know in advance. 

third course
Cinnamon myrtle and bocconcini arancini with an Indian

cashew and Lard Ass butter sauce.

fourth course
Harissa slow-cooked Bellarine Lamb served with 

a yoghurt and charred corn chickpea salad.

dessert
Bellarine Smokehouse smoked olive oil and pepperberry
pannacotta with strawberries and cream, finished with

fermented strawberries and basil meringue.

Bellarine cheese board
 Ket Baker Honey and Walnut sourdough, Bellarine

Smokehouse smoked trout pâté, Apostle Whey Heytesbury
Harvest cheese, braised apple and Otway Walnut membrillo.

second course
Poulet du train: Roast chicken thigh, with a rich chicken and
saltbush velouté served with a Shire House Farm marjoram

pomme purée and Lonsdale heirloom cherry tomatoes.



Please let us know in advance if you would like the vegetarian menu for one or
all courses. If, due to religious or dietary preference, you cannot eat the meat

offered in the degustation menu above, it will be substituted with the
corresponding vegetarian option below.

Third course
Cinnamon myrtle and bocconcini arancini with an Indian

cashew and Lard Ass butter sauce.

dessert
  Bellarine Smokehouse smoked olive oil and pepperberry

pannacotta with strawberries and cream, finished with
fermented strawberries and basil meringue.

fourth course
 Roasted Lions Maine , crumbed with falafel, sage and

orange, served with a yoghurt and 
charred corn chickpea salad.

bellarine cheese board
 Ket Baker Honey and Walnut sourdough, Apostle Whey

Heytesbury Harvest cheese, carrot chutney,  braised apple
and Otway Walnut membrillo.

second Course 
Légumes du train: Roasted cauliflower steak, with a rich

vegetable and saltbush velouté served with a Shire House
Farm marjoram pomme purée and Lonsdale heirloom cherry

tomatoes.
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