BATHERS'

PAVILION

Homegrown Dinner

Celeriac doughnut, kangaroo tail, guandong
ketchup

Steamed Mud Crab, bunya nut custard,
pickled kohlrabi, fried saltbush

Tortellini, warrigal greens, smoked eel, QLD
blue pumpkin

Murray Cod, Native Australian curry,
macadamia, karkalla

“Surf and Turf” Wagyu Striploin, native pepper
berry jus, Western Australian marron, lemon

aspen Bearnaise

Strawberry gum sorbet



