grain

of the silos

this menu has been created to share so everyone
enjoys a taste of everything.

starters

grilled king prawns, garlic, chilli, lemon, parsley (gf)
charcuterie plate, terrine, parfait, seasonal smoked ham, condiments
fried pizza bread, smashed zucchini, garlic, chilli, lemon oil (v)

heirloom tomatoes, basil, local olive oil, mozzarella (gf, v)

mains

market fish, asparagus, broad beans, lemon caper butter sauce (gf)
roasted porchetta, rolled seasoned pork belly, cherry brandy sauce (gf)

char grilled rib-eye on the bone, salsa verde, red wine sauce

sides

potatoes, rosemary, black garlic (gf, v)
cos heart salad, avocado, salted cucumber, radish (gf, v)

roasted glazed carrots, goats curd, thyme oil (gf, v)

dessert

steamed plum pudding, creme fraiche

cherry chocolate trifle, vanilla ice cream

gf gluten free | gfo gluten free option | v vegetarian



