ENTRÉES
warm bread served with fresh butter

$3.00

soup of the day,
made from seasonal vegetables served with bread (gf)

$14.00

scallop boudin,
corn and chestnut velouté, truffle oil (gf)

$19.00

grilled honey balsamic quail,
witlof, gorgonzola, marinated fig, mustard vinaigrette (gf)

$24.00

rabbit terrine,
onion and fennel seed jam, cornichons, mustard and bread (gf*)

$18.00

gravlax salmon,
mussels, apple and fennel salad, crème fraiche, croutons (gf*)

$20.00

meredith goat's cheese,
roasted beets, pears, caramelised walnuts, gingerbread crumble (gf*)

$18.00

onion crème brulée,
witlof, walnuts, maple syrup dressing (gf)

$18.00

MAINS
venison bourguignon,
dark chocolate and star anise, potato puree, roasted field mushrooms (gf)

with
$35.00

duck leg confit,
braised red cabbage, pumpkin puree, straw potatoes, duck jus (gf)

$34.00

butcher’s cut of the day,
parsnip dauphinoise, horseradish butter, braised eschallots and watercress (gf)

poa

spinach, ricotta and pine nut ravioli,
ratatouille minestrone, aioli, shaved parmesan (v)

$35.00

verjuice-braised pork cutlet,
white bean, smoked bacon and parsley broth, parsley oil (gf)

$34.00

oven roasted fish of the day,
cauliflower and cumin mash, chorizo crumble, sherry vinegar butter (gf)

$35.00

whole smoked local rainbow trout,
warm potatoes salad, horseradish cream sourdough bread

$34.00

SIDES
all sides $13.00

chips and truffle mayonnaise (v)
winter leaves, gorgonzola dolce latte, walnuts (gf, v)
roasted pumpkin, parsley oil, shaved parmesan (gf, v)
green peas, fresh ricotta, extra virgin olive oil (gf, v)

DESSERTS
all desserts $15.00

danish bread and butter pudding,
salted caramel sauce, vanilla ice cream
saffron poached pear,
dark chocolate mousse, cream chantilly, toasted almonds (gf)
chocolate sorbet,
wildbrumby pear schnapps, poached rhubarb compote (gf)
seasonal dessert of the day

cheeses all served with muscatel grapes, crackers and bread (gf*)
1 cheese
2 cheeses
3 cheeses

(gf) – gluten-free
(gf*) - gluten-free with modification
(v) – vegetarian

$11.00
$18.00
$24.00

Director of Food & Beverage - Jean-Michel Gerst
Jean-Michel hails from Alsace in France and has worked and lived in Australia for more than 20 years. From a young age, Jean-Michel
was always helping in the kitchen at home, his mother and grandfather both being chefs before him.
Jean-Michel started his apprenticeship in a 2-star Michelin restaurant, since his apprenticeship, Jean-Michel has worked in kitchens
through Switzerland, the Channel Islands, Thailand, finally arriving at the Dorchester in London where he worked for Anton
Mossiman at The Terrace restaurant.
In 2000, Jean-Michel moved to Thredbo to take up the role of Executive Chef at the Thredbo Alpine Hotel. He went on to establish his
own restaurant in Thredbo. Jean-Michel has created a distinctive menu of authentic, flavoursome dishes incorporating produce from
the local region.

