
 
 
 
S T A R T E R S  
 
 

 
 
 
F O I E  G R A S ,  C H O C O L A T E  A N D  P E A R     

ribboned foie gras – chocolate paper – pear puree – toasted brioche  

 
P O M E L O ,  M A N D A R I N  A N D  Q U I N O A     
seasonal citrus – herbed quinoa – snow peas – caraway crisp 

 
Y E L L O W  F I N  T U N A ,  A V O C A D O  A N D  G I N G E R     
tuna sashimi – avocado – elderflower and ginger ice   

 
P O T A T O ,  E G G  A N D  B A C O N     
potato and soft egg raviolo – bacon – truffle butter 

  
W A G Y U  B E E F             
bbq sirloin – honeydew – cucumber – raspberry vinaigrette 

 
 
 
 
 
  
 

  for optimal nutritional health.  
 
This menu should be used as an example only - menus are seasonal and subject to change. Vegetarian menus available and all special 

dietary requirements are met on an individual basis. 



 
 
 
M A I N S  
 
 
 

 
S A L M O N ,  P I N E A P P L E  A N D  M I S O     
caramelised pineapple salmon – buckwheat noodles – miso and tomato 

 
P Y R E N E E S  L A M B ,  P E A S  A N D  R O S E M A R Y     

pyrenees lamb loin and belly – eggplant pickle – pea – smoking rosemary  
 
C O R A L  T R O U T ,  S Q U I D  A N D  P R E S E R V E D  L E M O N             
crispy skin coral trout – buttered herbed linguini – squid ink – preserved lemon  

 
V E A L  F I L L E T  A N D  R E D  C L A W             

seared medallions of veal – butter poached red claw – oyster mushrooms – citrus jus 
 

R A B B I T ,  C H E S T N U T  A N D  D A T E             

saddle of rabbit – braised rabbit and date tortellini – savoy cabbage – chestnuts 
 

 
 
 

for optimal nutritional health.  
 
This menu should be used as an example only - menus are seasonal and subject to change. Vegetarian menus available and all special 

dietary requirements are met on an individual basis. 

 

O N  T H E  S I D E     
 
eschallot, garlic and beans 
 
heirloom tomato, buffalo mozzarella  
and basil 
 
sautéed seasonal vegetables 
 
chat potatoes, rosemary, thyme  
and garlic 
 
rocket, pear and parmesan 
 
leafy garden salad 
 
beer battered fries 
 
mashed potato 

 



 
 
 
D E S S E R T S  
 

 
 
 
 
C H O C O L A T E  A N D  L I M E     
milk chocolate parfait – lime granita – beet moss  
 
P A S S I O N F R U I T  A N D  M A N D A R I N            

passionfruit marshmallow – elderberry macaroon – mandarin sorbet  

 
R H U B A R B  A N D  Y O G H U R T     
poached rhubarb – yoghurt sorbet – honey oat crumble 

 
C I N N A M O N  A N D  R A S P B E R R Y     

cinnamon doughnut – raspberry emulsion – raspberry jam ice cream 

 
C H E E S E  A N D  B I S C U I T S     

australian and international cheese selection – muscatels – quince paste  
 
 
  

for optimal nutritional health.  
 
This menu should be used as an example only - menus are seasonal and subject to change. Vegetarian menus available and all special 
dietary requirements are met on an individual basis. 

 


