
  

 

 

 

 

 

 

 

 

 

 

STARTER – CHOOSE ONE 

Pork & Prawn Dumplings 
Madras, sambal, sesame oil 

MAIN – CHOOSE ONE 

BBQ Cauliflower 
Madras, togarashi, jackfruit, herb oil 

V, VE, LGO 

Crispy Fried Halloumi 
Chill, lemon, wildflower honey 

LGO, VE 

Fish Crudo 
Greek yoghurt, soy, wasabi 

LGO 

Fish of The Day  

Lamb Shoulder 
Agria mash, red wine jus 

 

DESSERT – ADD DESSERT 

Double Chocolate Brownie 
Caramel ganache, vanilla ice-cream 

VE 

Vanilla Cream Brûlée 
Vanilla custard, burned sugar 

VE, LGO 

Coconut Panna CoFa 
Coconut milk, coulis, seasonal fruit 

VE, DF, LGO 

 VEO | Vegetarian Op-on Available 
GFO | Gluten Free Op-on 

DFO | Dairy Free Op-on 
VO | Vegan Op-on Available 

VE | Vegetarian 
MP | Market Price 

V | Vegan 
LG | Low Gluten 

Not all ingredients are listed on the menu, please 
advise your server for any allergies. 

CHEF ’S  SELECT ION  OF  
SEASONAL  SIDES  

Grilled Romaine 
 

Feta, Nuoc Cham 

Broccolini 
Miso, sesame, togarashi 

DF   6pc 

LGO 

VE 

VE 

+$14PP 

SET MENU !65PP  2  COURSE  

 
1 starter + 1 main 

Complimentary Focaccia Toscana to share on arrival 

Sample menu, subject to change. Updated menu available upon request 

LUNCH 



  

 

 

 

 

 

 

 

 

STARTER – CHOOSE ONE 

Pork & Prawn Dumplings 
Madras, sambal, sesame oil 

MAIN – CHOOSE ONE 

SET MENU !80PP  

Crispy Fried Halloumi 
Chill, lemon, wildflower honey 

LGO, VE 

Fish Crudo 
Greek yoghurt, soy, wasabi 

LGO 

3  COURSE  

 1 starter + 1 main + 1 dessert 

Complimentary Focaccia Toscana to share on arrival 

DESSERT – CHOOSE ONE 

Double Chocolate Brownie 
Caramel ganache, vanilla ice-cream 

VE 

Vanilla Cream Brûlée 
Vanilla custard, burned sugar 

VE, LGO 

Coconut Panna CoFa 
Coconut milk, coulis, seasonal fruit 

VE, DF, LGO 

 VEO | Vegetarian Op-on Available 
GFO | Gluten Free Op-on 

DFO | Dairy Free Op-on 
VO | Vegan Op-on Available 

VE | Vegetarian 
MP | Market Price 

V | Vegan 
LG | Low Gluten 

Not all ingredients are listed on the menu, please 
advise your server for any allergies. 

CHEF ’S  SELECT ION  OF  
SEASONAL  SIDES  

Grilled Romaine 
 

Feta, Nuoc Cham 

+$12PP 

Broccolini 
Miso, sesame, togarashi 

DF   6pc 

VE 

VE 

BBQ Cauliflower 
Madras, togarashi, jackfruit, herb oil 

V, VE, LGO 

Fish of The Day  

Lamb Shoulder 
Agria mash, red wine jus 

 
LGO 

Sample menu, subject to change. Updated menu available upon request 

LUNCH + DINNER 


