grain

of the silos

on the table

sandy’s sourdough, dried scallop roe butter

starters to share

scallops in the half shell, parmesan, horseradish, garlic, lemon, parsley
grilled quail, saffron fennel, sweet and sour onions, raisins, bread sauce
grilled octopus, chorizo, jerusalem artichokes, green olives, mint

scallops, celeriac, oyster mushrooms, fresh shaved truffle

pasta to share

hand rolled macaroni, slow cooked scottdale pork, onions, fried sage,
parmesan

mains to share

flinders island lamb shoulder chops, glazed carrots, beetroots, salsa verde

sides

rocket, radicchio, fennel salad, shaved pear, salted ricotta, candied walnuts

individual dessert

polenta, almond cake, rhubarb, quince, sweet ricotta



