
(gf) gluten free   (gfo) gluten free option   (df) dairy free   (dfo) dairy free option   (veg) vegetarian

Red meat is served pink. No alteration to menu, no vegan option.

Cherrywood Smoked Beetroot 
Meredith Goat Cheese, Popped Quinoa, Harissa Walnut, Aged Balsamic (gf, dfo, veg)

Hiramasa King Fish Ceviche 
Mango, Passion Fruit, Chilli, Coriander, Citrus Dressing (gf, df)

Juniper Braised Pork Belly 
Fennel, Apple, Chutney, Lingon Berry Sauce (gf, df)

Shark Bay Tiger Prawns, Monkfish 
Blueberry Cream, Vegetable Cube, Lemon Marble Sauce (gf)

Wimmera Duck Breast – Medium Rare 
Juniper, Honey Glazed, Roasted Vegetable, Ginger Carrot Puree, Lingon Berry  Sauce (gf, df)

Sher Wagyu Eye Fillet 9+ Medium Rare 
Mushroom Puree, Potato Gratin, Roasted Vegetables, Madeira Jus (gf)

Chef’s choice of dessert

The Boathouse 
Experience
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