boathouse
restaurant

@ LAKE DAYLESFORD

The Boathouse
Experience

198pp

Cherrywoods Smoked Beetroot
Meredith Goat Cheese, Popped Quinoa, Harrisa Walnut, Vincotto Pearls (g

Hiramasa King Fish Ceviche
Passion Fruit, Chilli, Coriander, Citrus Dressing (gf, df)

Moreton Bay Bug Australian Scallop
Spiced Pumpkin Espuma, Herb Huile de Piment (g

Juniper Orange Braised Pork Belly
Fennel, Apple, Chutney, Lingonberry Jus (gf, df)

Dry Aged Aylesberry Duck Breast (Medium Rare)

Western Victoria, Winter Spiced Glazed, Roasted Vegetable, Beetroot Purée,

Confit Prune, Lingonberry Jus (gf, df)

Sher Wagyu Eye Fillet 9+ (Medium Rare)
Potato Gratin, Broccolini, Braised Shallot, Béarnaise Sauce (¢f)

&)

Chef's selection dessert
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Red meat is served pink. No alteration to menu, no vegan option.




