
Entree 

seasonal antipasto, featuring house-baked focaccia, local
charcuterie and cheeses, garden crudités, spiced nuts, 
marinated olives, house-made dips and potato pave

Main 

slow-roasted Tasmanian lamb shoulder, served with crushed
local potatoes and herb dressing, and leaves from our garden

Dessert 

vanilla panna cotta, topped with seasonal fruit compote 
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