CUISINE

DINNER & WEEKEND LUNCH

§crvec/ Tﬁursdaﬂ, /: r/'c/ay éﬁaturday from 6. }O/om

PROVENGALE

ENTREE
,4// entrées are served with VVild Crust wood fired cassa//nga

SOUP ciu_jour Piease ask your waiter 14.00
2008 Tombog fHill Charcionnay—Ccntrai Vie 14.00/56.00
Seared Sca"ops with truffle saisa, crisP potato, fine herb salad and Frcnci*l vinaigrette 19.00
2008 Ycring Station Marsanne, Viognier, Rousanne Vic 1%.00/52.00
Salaci of roast bcctroot, heidoom tomatoes, goats chccsc, roqucttc, goats cheese granita 17.00
2007 Faracombc Cabcmct Blcnci Adelaide Hills, S.A 10.00/42.00
Gri“cci Quaii, Provincial vegetabies, parmesan crisP and tomato mousse 19.00
2009 [ llis Wines Merlot—TJeathcote Vic 10.00/42.00

MAIN COURSE

Duck breast with minted peas, pomme fondant and Por‘tjus 3%1.00
2009 Redbox Finot Noir Yarra \/aiieg, Vic 1%.00/52.00

Pan seared salmon on watermelon with fennel puree, salsa and mint 29.00
2011 Paracombe Finot Gris—Adelaide Hills, S.A 10.00/43.00

Coq au Vin of sPatchcoci(, Pancetta, baby onions and mushrooms 29.00
2009 [ llis Wines Merlot—TJeathcote Vic 10.00/42.00

chctablc stuffed Zucchini Fiowcrs on Summer vegctablc iinguini 28.00
2008 Tombog fHill Charcionnay—Ccntrai Vie 14.00/56.00

Venison, butternut PumPi(in, bacon, beetroot puree ancij us 3%1.00
2006 | okar [ state TcmPrani"o -Yarra \/a”eg, Vic 9.00/%8.00

SIDES

French fries with aioli 6.50
Simpic green salad, with [Trench vinaigrette 6.50
Stcamcci seasonal vcgctabics 8.50

C/7c)[ de cuisine: Paul Phelan Maitre d" Andrew Frocter



