
 

Minimum of two diners required. We can accommodate most dietary requirements.  
Please let us know at time of booking. 10% surcharge applies on public holidays. 

 

PRE-THEATRE 
TWO COURSE 69,  THR EE COURSE 79  
2 or 3 Course limited choice menu  
including a glass of wine, beer or cocktail 

 
 

SMALL 

Kingfish ceviche, chilli, lime, macadamia pangrattato  

Wagyu beef & potato croquette, aged Manchego, romesco  

Handmade local burrata, garden peas, snow pea, lemon, olive oil, Noisette rye bread   

Gippsland eye fillet carpaccio, pink peppercorn, arugula, capers, Grana Padano  

LARGE 
Rump cap 200g, 28 days aged, Gippsland, VIC, smoked bone marrow butter, watercress 

Lakes Entrance King Dory, roasted fennel, lemon, almond, brown butter sauce 

Roasted eggplant, macadamia nut, mozzarella, pomegranate, arugula, spring herbs  

Duck & chorizo ragu, fresh fettucine, Grana Padano 

INCLUDES SHARED SIDES 

Fries, confit garlic aioli 

Spring leaves, pickled cucumber, radish, balsamic vinaigrette 

DESSERTS 
Bossley’s Snickers, salted caramel, milk chocolate, peanuts  

Tiramisu, coffee, white chocolate, mascarpone, Kahlua 

White chocolate panna cotta, pineapple, mango, mint 
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