
                                 Menus are subject to seasonal changes – 10% surcharge applies on Sundays and Public Holidays 

Graze Share Platters $55 Excl. dessert or $70 Inc. dessert per person plus all beverages on consumption 

 

 

  
 

  

 

Graze Share Platters $55 per person 

Starter  
 

CHARCUTERIE BOARD 

Selection of our Butcher’s house cured & smoked meats, cheeses,  

pickles & lightly toasted sourdough  

 

---------------------------------- ----------------------------------- 

Main 
 

Choice of:  

BLACK ANGUS 120 DAY GRAIN FED RUMP 
with Beef Jus 

Cooked Medium 

Sliced to share 
 

Or 
 

CASTLE MOUNTAIN BUTTERFLIED LEG OF LAMB 

Marinated in lemon, rosemary, olive oil & honey with mint sauce 

Sliced to share 

Plus: 
 

CHAR GRILLED CHICKEN SUPREME 
 

ROAST MEDITERRANEAN VEGETABLES & POTATOES 

 

STEAMED BROCCOLI 
with roast garlic, soy, chilli & toasted sesame 

 

 

---------------------------------- ----------------------------------- 
 

OPTION: Additional $15 per person 
 

Dessert – Alternate Serve 
 

CAPPUCCINO CRÈME BRULEE 
 

CRISP APPLE AND ALMOND TART  

with vanilla ice cream  

[ 
Our Graze share platters are designed for family and group sharing. Presented on large sharing boards and 

placed in the middle of the table. 


