DECK DINING

Confit Duck Mawryland (Gr)
45

served withv pumpkin and sweet potato- mash, av selectiow of freshly
hawvested vegetables and owr house made Bavrel Port jus

Gold Band Snapper (Gr)
42
served withv freshly harvested seasonal vegetables

Widd Mushwoom Risotto- (GF, Vegan avail)
28 /42

made with locally sourced mushwrooms; Flawme HIl owawrd winning wine
and granaw padano- shavings

Flame Hill Angus Beef OR
Houwse Made Veggie Burger (GF, vegan avail)
30
topped with fresh tomato; beetroot, garlic aioly, grilled onion; cheese
and, howse made chutiney onw av locally made pumpkin roll - served witiv rosemowy

roasted potatoes
Flame Hill Market Gawrden Sadlad (Vegon, GF avail)

25

A selection of freshly howvested Flaume Hl market gavden vegetables, pearl cous cous;
pine nuts; fettaw and Flame Hl Verdelho-Verjus dressing

*Ay not all ingredienty ave listed, please notify our staff of any allergies*



