
TO SHARE
Assorted scorched spicy nuts (v) (gf )  $5

Gourmet French breads, EVOO & balsamic, dukkah $9

Marinated wild olives, chorizo, panino, tomato tapenade, brioche (gf  option) $27

The Terrace Hotel tasting plate ask your waitperson for today’s menu (gf  option) $40

STARTERS
Coffin Bay Oysters, (gf )
Chilli, gazpacho shots or natural with shallot vinaigrette    3.5 ea / Dozen $35

Chef ’s soup, toasted baguette (gf option)  $15

Pork, chicken, bacon rillette, red currant jelly, lavosh (gf option)  $19

Curried mushroom, bocconcini & leek tart, honey buttered macadamias (v) $19

Smoked salmon, king prawn & avocado crêpe, toasted almonds, chive beurre blanc $19

King prawns, coconut & panko crumb, winter salsa, banana lime chutney $19

Confit duck, shallot & pistachio ravioli, shitake broth $19

MAINS

Chef ’s pasta $29

Chef ’s catch, chorizo, broccolini, cauliflower purée, lemon dill EVOO (gf )   M/P

Confit lamb shanks, Paris mash, French beans, roasted tomato jus $39

Asian soft shell crab, fragrant vegetables, garlic, soy & ginger miso broth $42

Chicken breast fillet mignon, creamed sweet potato, asparagus, sage, Chablis beurre blanc (gf ) $39

Tuscan roasted pork belly, polenta, apple, sage & pumkpin braise (gf )  $39
 
Beef fillet 250gm, potato galette, minted spinach, blistered cherry tomatoes, Cabernet jus (gf ) $42 

Winter vegetable tagine, toasted cashews, spiced dates, saffron Israeli couscous (v) $29

SIDES
Paris mash (gf ) $9

Beer battered fries with condiments $9

Buttered winter greens (gf )         $9
                   
House salad (gf ) $9

Passionfruit panna cotta, wild berry sorbet (gf ) $15

Chocolate marquise, caramel sauce, Chantilly cream $15

Sticky date pudding, butterscotch sauce, vanilla bean ice cream $15

Lemon glazed tart, orange mascarpone cream $15

Cheese board: Shadows of Blue, King Island Triple Brie, Maffra Aged Cheddar, 
traditional accompaniments (gf option) $30

To share: Chef ’s selection of 3 desserts $35

DESSERTS

D I N N E R  M E N U

FEATURE WINE
Atlas 429o        Shiraz       2013

Clare Valley      SA

Made in very small quantities, the wine expresses its Clare Valley origin in its finest and 
purest form for quality Shiraz.With a deep crimson colour, the bouquet is profound and 

shows multiple layers of blackberry, anise and bitter dark chocolate. 
The masterful winemaking delivers a palate of rich dark fruits, balanced with cedary oak. 

 Our Sommelier recommends the confit lamb shanks as a match.

 $13 per glass           $65 per bottle


