
 

We can accommodate most dietary requirements. Please let us know at time of booking.  

15% surcharge applies on public holidays.  

 

PRE - THEATRE  

TWO COURSE 69, THREE COURSE 79  

2 or 3 Course limited choice menu including a glass of wine  or  beer  

SMALL  

Local burrata, fig, peach, rocket, rye bread  

Beef carpaccio, black garlic, capers, oregano, Grana Padano  

Slow cooked pork head croquettes, apple, pickled onion  

Kingfish ce viche, chilli, lime, macadamia p angrattato  

LARGE  

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

Grilled harissa romanesco steak, smoked yoghurt, mint, pistachio, pomegranate  

Lakes Entrance King Dory, fennel, capers, almonds, brown butter sauce  

Duck & chorizo ragu, fresh rigatoni , G rana P adano  

SHARED SIDES  

Fries, confit garlic aioli  

Cos lettuce, house dressing, cucumber, radish, fennel, herbs  

DESSERTS  

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

Tiramisu, coffee, white chocolate, mascarpone, Kahlua  

Peach & mango trifle, vanilla cream, pistachio   

BEVERAGES  

Wines –  Brut, Rose, Chardonnay, Pinot Grigio, Shiraz  

Beers –  Balter XPA, Carlton Draught, Great Northern Super Crisp, Asahi, Stone & Wood,  

Little Creature Pale Ale   

 

 


