semi dried olives w. dukkah 9.90
crispy white bait w. tartare 11.90
crispy whole school prawns w. sriracha mayo 11.90

ENTRÉE
Smoked Lamb Salad
w. beetroot, quinoa, feta, dukkah 22.90
Eggplant & Goats Cheese Roll
w. pesto and tomato sugo 21.90
SA Calamari
w. iceberg, green paw paw, peanuts, crispy shallots, chilli & lime dressing 24.90
Seared Scallops
w. roasted cauliflower, apple remoulade, hazelnut, finger lime 24.90
MAIN COURSE
Salmon
w. saffron potato, spinach, capers, olive, tomato and dill 37.90
Chicken
breast, free-range
w. grilled summer vegetables, labneh, walnut & rocket pesto 34.90
Duck Leg
slow cooked
w. puy lentils, peach, pinenuts, watercress, pomegranate dressing 38.90
Venison Loin
w. red cabbage, speck, parsnip, cherry relish 43.90
Cape Grim Beef Fillet
medium rare, 200g
w. mushrooms, crispy polenta, carrot, black garlic butter 44.00
NO INDIVIDUAL ACCOUNTS

Gluten Free Rolls $1.50 ea

Stamps make every effort to meet informed allergy and dietary requirements, however, cannot be guaranteed.
No responsibility is accepted if any adverse reactions occur.
Gluten is not included in these dishes;, however we do not have separate equipment for preparation or service. Thank you

gluten free

DESSERT
Dark Chocolate Brownie
banana & date ice cream, macadamia nuts, caramel 17.50
Mango & Coconut Tapioca Pudding
w. pineapple sorbet 17.50
Summer Peaches
w. raspberry and yoghurt mousse, pistachios 17.50
Sorbet and Ice Cream
‘house made’ 3 flavours 15.50
Watermelon Granita & Gin
your choice of gin 15.50
Selection of Farm House Cheeses
w. quince paste, pear, crackers
per piece 14.90 / per plate 24.90

NO INDIVIDUAL ACCOUNTS
Stamps make every effort to meet informed allergy and dietary requirements, however, cannot be guaranteed.
No responsibility is accepted if any adverse reactions occur.
Gluten is not included in these dishes;, however we do not have separate equipment for preparation or service. Thank you

gluten free

