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Lobster Bisque 14

Creamy and flavourful soup made
from freshly caught lobsters.

Soup of the Day o

Please check with our friendly
servers for the soup of the day.
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Chicken Liver Paté 16

Slow cooked chicken liver blended
into a smooth paste served with
gherkins and bread.

Salmon & Mango Salsa Tar-Tare 16

Cured salmon mixed with mango salsa served with bread.

Salad Caprese 18

Salad of Burrata Cheese and tomato topped with balsamic glaze and basil.

Bone Marrow with
Chicken Ham &
Basil Sauce 16

Baked bone marrow with

basil-topped chicken ham sauce
served with bread.

Truffled Camembert
with Figs Compote 22

Baked truffled camembert cheese
served with bread and figs compote.
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Baked Whole Spring Ch?,’c?.k’en
with Potato Dauphinoise&
Seasonal Vegetables 30

Lamb Saddle With Pomme Purée &
Confit Tomato 32
Slow roasted juicy and tendej;ﬁvhole spring chicken

served with classic layered potatoes, balsamic glazed
tomatoes'and seasonal vegetables.

Whole Roasted Lamb saddle served with creamy
Pomme Purée, slow-cooked tomato and onions.

8
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Duck Confit with Pomme Purée &

Lamb Rack With Pomme Purée & .
Orange Balsamic Glaze 28

Seasonal Vegetables 36

. ! The whole duck leg is roasted slowly
Crusted lamb rack served with truffled lamb jus,

’ in it's own fat until meltingly tender.
Pomme Purée and seasonal vegetables.

Served with creamy Pomme Purée and orange.

Wagyu Beef Sirloin With Pomme Purée
& Seasonal Vegetable 33

Beef Tenderloin With Potato Dauphinoise &
Seasonal Vegetable 33

* Add On Foie Gras (50g) +8

Beef tenderloin seared to perfection served
alongside classic layered potato and seasonal
vegetables.

* Add On Foie Gras (50g) +8

Australian wagyu sirloin seared to perfection
served alongside with pomme purée and
seasonal vegetables.

Pan Seared Barramundi With Caviar
D’Aubergine & Balsamic
Roasted Tomato On Vine 22

Pan Seared Salmon with
Braised Leek and Carrot Purée 24

Pan seared barramundi served with balsamic glaze, Pan seared salmon served with caviar cream sauce,

slow-cooked aubergine blended with onions and slow-cooked leek in butter and smooth carrot purée.

balsamic roasted vine-ripened tomatoes.
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All6 Breakfast / smoked salmon or beef bacon 19

Silky scrambled eggs, smoked salmon or beef bacon, truffled mixed

forest mushroom, petit salad served with bread.

,
Eggs Benedict 1s

- Egg Florentine Casserol

- G
\\ Eggs, bechamel and ‘
\

Perfect sous vide eggs, sitting on smoked salmon and wilted

spinach buttered toast finished with hollandaise sauce.

spinach baked
in a casserole.

Rosti, Eggs & Minute Steak 26

. Shredded potatoes pan fried to perfection in French butter.

Topped with scrambled eggs & 1 slice of Australian wagyu sirloin.

Rosti, Eggs & Smoked Salmon 20

Shredded potatoes pan fried to perfection in French butter.
Topped with scrambled eggs, smoked salmon & petit salad.
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Primavera Pasta 16

Linguine sauteed in basil pesto

and topped with seasonal vegetables.

Primavera Pasta with Prawn 21

Prown, Linguine sauteed in basil pesto

and topped with seasonal vegetables.

Truffle Mushroom Risotto 21

Minute cooked arborio rice in
truffle-infused mushroom stock.
Finished with cream to perfection,

topped with mixed forest mushrooms.

Mushroom Aglio E Olio 16

Linguine sautéed with garlic, chilli,

extra virgin olive oil and mixed mushrooms.

Lobster Risotto 24

Minute cooked arborio rice in lobster stock.
Finished with cream to perfection,

topped with Butter poached Lobster meat
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Earl Gray Infused Creme Brulee 11

Lightly baked earl grey infused custard topped with caramelised sugar.

Lemon Tart Brulee 11

Homemade lemon curd in a tart shell finished with a caramelised surface.

Panna Cotta With Cinnamon Poached Pears 11

Vanilla infused cream pudding accompanied
with cinnamon poached pear.

Valrhona Dark Chocolat’"e\ Y\,
Feuillantine Cake 11 \

Homemade Valrhona dark chocolate
ganache bar atop a feuilletine base.

Lemon Tart Brulee
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Citrus Blue Magic 7.50
Blue pea flower tea, yogurt drink and citrus juice.

Rosemary Lemonade 7.50
Rosemary infused lemonade.

Sparkling Pear 6

Sparkling water infused with 100% pear juice.

Sparkling Apple 6
Sparkling water infused with 100% apple juice.

Range of tea 8/pot
Chamomile, English Breakfast, Earl Gray

Range of coffee
Café Mocha 6
Café Latte 6
Flat white 6
Cappuccino 6
Americano 4

Soft drinks 3
Sprite, Coke, Coke Zero

Juice 550
Orange, Apple, Pear
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