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10% surcharge applies on  
Sundays and public holidays

Entrée
Roasted Carrot Salad (V, GF, DFO)

Labna cheese, extra virgin olive oil, salted nuts, fresh herb pesto

London Smoked Salmon (GFO, DF, NF)
Cucumber salad, pickled onions, dill, rye crute, horse raddish cream

Sticky Pork Bao (NF)
Pickled carrot, cucumber, shallot

Prawn Cocktail (GF, DF, NF)
Marie Rose sauce, shaved iceberg, lemon cheek

Calamari and Chorizo Salad (GFO, NF)
Orange dressing, haloumi, baby cress

Main
Gundagai Lamb Rump (GF, DFO, NF)

Sautéed pink potato, grilled broccolini, salsa verde 

Free Range Chicken Breast (GF, NF)
Potato rosti, roasted carrot, Chardonnay cream  

Queensland Barramundi (GF, DFO, NF)
Malabar coconut curry sauce, coconut rice 

Classic Parisienne Steak Frites (NF) Additional 5|6
Eye fillet, Bearnaise sauce, chips 

Braidwood Food Co. Pasta (V, NF)
Mountain pepper gigli pasta, summer vegetables, tomato coulis, Grana Padano 

Prix Fixe Menu
Two Courses 	 65 | 78
Three Courses 	 75 | 90

M | NM

M - members price | NM - non members price
(GF) gluten free, (DF) dairy free, (NF) nut free,  
(V) vegetarian, (O) optional

Appetisers
Toasted Turkish Herb Bread 	 11 | 13

Warm Marinated Olives	 10 | 12

Fresh Oysters (each)	 6 | 7 
Champagne mignonette, lemon

M | NM



11/25

Sides 
Sauteed Seasonal Vegetables (NF) 	 7 | 9 
With herb butter

Crispy Chips 	 9 | 11 
With rosemary sea salt

Fresh Salad Leaves (GF, DF, NF) 	 9 | 11 
Creamy French dressing

M | NM

We are happy to organise your journey home, simply ask your server.

We source the best quality seasonal ingredients, and due to supply and 
demand, this may mean we run out of certain dishes or make alterations.

M - members price | NM - non members price

Please advise us of any dietary requirements. 
(GF) gluten free, (DF) dairy free, (NF) nut free, (V) vegetarian, (O) optional

10% surcharge applies on Sundays and public holidays

Dessert
Creme Brulee (GFO, NF)

Vanilla shortbread 

Lemon Tart (NF) 
Raspberry textures, Chantilly cream 

Chocolate Cremeux (GF, NF)
Chocolate crumble, strawberry, meringue 

Mango and Coconut Terrine (GFO, NF)
Coconut sable, mango and mint salsa 

Two Scoops of Gelati
Please ask your waiter for the flavours of the day

Cheese Plate 
Please ask your waiter for our seasonal selection, with lavosh, quince and salted walnuts 

One Cheese  |  Two Cheese +5  |  Three Cheese +10


