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MORNING STAR
ESTATE

$50 Two Course
$60 Three Course

Also take advantage of our Wed-Fri Winter Set Menu which changes daily and includes a glass of wine
2 courses for $35.00 or 3 courses for $45.00

To start

Herb infused poached salmon croquette’s with
preserved lemon and saffron aioli

Jerusalem artichoke soup with
beignet of escargots accompanied by batons of truffled brioche

Pan seared scallops with sticky pork and
lotus root chips

Istra prosciutto with kipfler potato, wild rocket, Main Ridge dairy caprinella goats cheese and Nirvana farm free
range poached egg

Charcuterie plate for two

Garden

Handpicked green bean salad with celeriac remoulade, du puy lentil and sherry dressing with a parmesan dentelle

Confit fennel risotto with soignon goats curd and dill
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Ocean

Steamed red emperor and surf clams in a lemongrass broth
with tomato fondue

Roasted market fish of the day with de-constructed cassoulet

featuring Istra chorizo, pancetta and gremolata

Farm

Whole oven roasted corn fed spatchcock with English spinach,
lemon and jus gra

Braised duck leg brushed with pomegranate, encrusted
with Middle Eastern spices and served with pearl cous cous
cooked in orange pekoe tea
Pan seared grain fed Hopkins River beef eye fillet with pumpkin
and honey fondant, confit garlic puree,
kipfler potato crisps and red wine jus

Slow cooked shoulder of lamb with petit pois,
parsnip mousse and gravy

On the side
All sides $7 each

Roasted brussel sprouts, pancetta and almonds
Baby carrots glazed with honey and sesame seed
Sauteed spinach and garlic
Pommes puree
Rocket, witlof, orange and fennel salad

Mixed leaf salad with balsamic dressing
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Sweet
Trio of Brulée with macaroon fingers
Lemon crepe soufflé with honey yoghurt ice cream and hot totti
Mocha fondant with coffee caramel and vanilla ice cream
Morning Star Estate black forest gateaux with hazelnut foam
Cheese, please choose two varieties:
Main Ridge Cilia (Australian goats curd)
Pyengana 30g (Australian cheddar)
Old Telegraph Rd Tripple Cream (Australia)
Cashel 30g (Irish blue)
Old Telegraph Rd ‘Red Engine’ Rind Wash (Aus)

Cheeses are served with quince paste, glazed fruits and crackers

To finish 60ml  Bottle
2007 Heggies 242 Botrytis Riesling 375ml Eden Valley, SA 70
Campbell’'s Rutherglen Tokay Rutherglen, Vic 9
Campbell's Rutherglen Muscat Rutherglen, Vic 9
Lustau Pedro Ximenéz Jerez, Spain 9
Penfolds Grandfather Port Magill, SA 15
Vittoria Oro 100% Arabica Espresso 4
Affogato with no liqueur 7
~ One scoop of vanilla ice cream with a shot of coffee
Teaby T2 45
A Serious Hot Chocolate 6

~ Made with European style drinking
chocolate



