Boffins Menu 
- ENTRÉE -
Moroccan Lamb Skewers with Preserved Fruit Couscous 

& a Coriander Cumin Yoghurt
$16.60
Honey Szechuan pan-seared Quail with Sauté Asian Vegetables
$16.60
Poached Prawn set on an Avocado & Paw-paw Timbale 

finished with a Sauce Vierge
$16.00
Twice Cooked Pork Belly, Pan seared Scallops & Waldorf Salad 
with a Balsamic & Thyme Reduction
$16.00
Shitake Mushroom, Water Chestnut, Bamboo Shoot & Lemongrass 
Ravioli served in a Miso & Five Spice Broth

$15.50   
********

- MAIN COURSE -
Char-grilled Kangaroo Fillet served with Sweet Potato Fondant 

finished with a Juniper Berry Jus
$31.00
Smoked Lamb Sausages with Caramelised Spanish Onion, House-made Chunky Chips with Moroccan Walnut Couscous finished with Pan Jus
                                                               $29.00
Lamb Loin Rolled in a Juniper & Pepper Crust served with a Mint, 

Tomato & Toasted Almond Marquis Potatoes             

$29.00
Sugar Cured Duck Breast Fillet served Rare on Julienne Vegetables & an 

Orange & Rhubarb Balsamic Glaze
$31.00
Portobello Mushroom in a Pistachio & Parmesan Crumb served with a 
Smoked Eggplant Mash & a Tomato and Onion Compote 
$24.50

Red Thai Seafood Curry served in a Pitta Basket with 
Saffron Rice & Raita
$31.00
FROM THE CHAR-GRILL
Filet Mignon





$30.00
Scotch fillet     




$29.00

Cooked to your liking & served with either

Bacon and Shallot Jus  
Or 

Roast Garlic Confit Sauce 
**********

- DESSERTS -

Chocolate Espresso Tart served with South Australian Clotted Cream 

finished with Wild Berry Marmalade
$14.50
Crème Caramel with a Strawberry Compote served with an Orange Oil Mascarpone
$14.50
Vanilla Bean Rice Pudding served with Champagne Macerated Raspberries
$14.50
Australian and Imported Cheese Plate served with Crackers & Macerated Fruit

$18.00
Seasonal Fresh Fruit Plate
$11.00 per person
