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Winter Lunch Menu

Entrée

Sydney Rock Oysters, eschalot,  ponzu

vinaigrette, lemon & lime 30/58

Radish & heirloom carrot, ajo blanco,
grape & toasted almond 18

Queen scallops, wood roasted, leek,

potato, seaweed 28

Blue fin tuna tartare, witlof, wakame,

stracciatella, chives 26

Grilled King prawns, chick peas,

smoked paprika, sea succulents & lime 28

Kurobuta pork terrine, pan fryed,
bread crumb, baby fennel & apple 24

Mains & Salads

Grilled chicken salad, radicchio, tomato,

avocado & pomegranate 35

Glacier 51 toothfish, pan roasted, Brussels

sprouts, celeriac, pine nut 48

Spaghettoni, “arrabbiata” sauce, garlic,
chilly, tomato, Moreton Bay bug 49

Fish of the day, wood roasted, burnt

butter, capers, lemon & lettuce heart MP

Angus tenderloin, grilled, porcini
puree, red cabbage, chestnut 52

1kg T-Bone stealk, grilled, grass-fed, 3
weeks dry aged & horseradish cream 120

Sides

Iceberg, roasted sesame dressing,
furikake 10

Winter leaves, Cabernet vinegar,

orange & roasted almond 10

Crispy Sebago potato & fried

rosemary 12

Cauliflower, wood roasted, truffle

emulsion & hazelnut 14

Polenta chips, crispy polenta sticks,

fresh truffle mayonnaise 18
Desserts

Gin Baba, Archie Rose Gin, fresh orange,
Chantilly cream, vanilla 18

Frozen Pavlova, coconut meringue,

passionfruit, mango & coconut sorbet 20

Chocolate mousse, salty tuiles,

roasted hazelnuts & raspberry sorbet 18

Truffle delice, beurre bosc pear, caramel,

financier & truffle cream 24

Mode affogato, moka coffee, vanilla ice

cream & chocolate biscuits 15
Ice Cream & Sorbet house made 6

Cheese Plate, seasonal condiments,
fruit & crispy flatbread 20



