
 
 
 
 
 

entrée 
goan spiced prawns with garlic naan  20 
sesame and nori coated lamb brains  
     with wasabi mayonnaise and ponzu  20 
parmesan & parsley crumbed sardines with hummus  
     and tomato & coriander salsa 20 
mushrooms on brioche with goat curd and rocket leaves  19 
pork and veal meatballs in tomato with chorizo and olives  20 
duck rillettes and chicken liver pate with pickled cherries   20 
sa oysters (7): natural with lime | natural with shallot vinaigrette 20 
                        kilpatrick 24 
canapé tasting plate 19
  
main course 
slow cooked black angus beef with parsnip puree, capers,  
     olives and parsley 34 
smoked kangaroo with shallots and green peppercorn sauce 34 
crispy whole barramundi with pickled vegetables and ginger sauce  35 
chicken pie with green olive, preserved lemon and pea mash  33 
baked almond crumbed eggplant, tomato and fetta with rocket leaves 30 
cassoulet of pork, beef, duck & sausage with haricot beans,  
     tomato and bread crust  33 
 
cabaret express two course menu  50pp 
choose a main course and a glass of house white or red wine with:  
canapé tasting plate: mushroom risotto ball | sweet corn soup shot |          
     oyster with shallot vinaigrette | salted cod with potato crisps 
dessert petits fours plate: turkish delight | passionfruit marshmallow |        
     blood orange vanilla splice | belgian chocolate ganache cake  
  
sides 
warm roast sweet potato and beetroot with hazelnut vinaigrette 9.5 
white cabbage and parmesan salad with champagne vinaigrette          
 9.5  
cos, cucumber and spring onion salad with seeded mustard dressing  9.5 
fried desiree potatoes with smoked paprika  8.5 
extra bread  1 
 
dessert 
spiced orange and almond cake with warm pot roasted quince  17 
baked nutmeg custard with pastry biscuit and liqueured fig 17 
chocolate truffle terrine with chocolate candy and double cream 17 
frozen raspberry and meringue parfait with berry compote 17 
dessert petits fours plate 19 
cheese plate with fruit compote and lavosh one cheese 17 
jindi brie | shadows of blue | maffra cheddar two cheeses 29 
 three cheeses 35 
winter menu - one account per table - no separate accounts  
please request your account at the table. allow time for processing before the show 
 


