INFUZION
restaurant

TO START
Grilled Ciabatta with marinated Binnorie Dairy Feta and Hunter Valley Olives 13.
ENTREE
Grilled king prawns coated with herb butter, shaved red radish, wild rocket and grilled lemon 23.
Moroccan inspired 2 bone lamb cutlet, okra ragout, sweet peas and mint yoghurt dressing 22.
Smoked duck breast, grilled pear and asparagus salad, confit cherry tomatoes, 20.
roasted hazelnuts and raspberry vinaigrette
Tuna Carpaccio, ponzu dressing, pickled cucumber and garlic fried enoki mushrooms 19.
Tuscan white bean soup with crispy pancetta 16.
MAIN
Grilled Spatchcock marinated with lemon and thyme with roast Japanese pumpkin, 32.
pimento and Kalamata olive salsa
Twice cooked wagyu beef cheek braised in spiced red wine, oven finished, 39.

on ginger infused kumara mash with glazed eschalots, baby beets and pan juices
Three mushroom risotto with porcini essence grilled asparagus and aged parmesan 28.

Crispy skinned Atlantic salmon, braised red cabbage, sautéed green beans, 32.
lemon and baby caper dressing and blistered cherry tomatoes

House made Pappardelle with prawns a hint of chilli, garlic and fresh herbs in a white wine sauce 35.

Soy glazed pork cutlet, on Kaffir lime and green tea risotto, tempura apple and chilli caramel jus 34.



INFUZION

restaurant

FROM THE GRILL
With your choice of:
Sauce (mushroom sauce, red wine jus, peppercorn sauce or béarnaise), and
2 sides
Grange Black Angus rib rye cutlet 300gm

Grange Black Angus sirloin 250gm

Golden Plains pork cutlet 250gm

SIDES

Steak fries with aioli
Oven roasted kipfler potatoes with herb butter
Garden salad greens

Broccolini tossed with truffle oil and almonds

DESSERT
Selection of ice creams and sorbets
Citrus curd tart, with double cream and mixed berries

Butterscotch and cardamom infused créme brulee, served with pistachio ice cream
and Persian fairy floss

Self saucing warm chocolate fondant with macadamia nut ice cream
and vanilla infused blackberries

Hunter valley cheese selection with prunes walnut bread & Lavosh
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