
Please notify staff of any allergies you may have. A 10% staff gratuity will be added to the final bill (Monday - Saturday).
A 15% surcharge applies on Sundays and public holidays. All card transactions incur a 1% surcharge.

FULL CIRCLE EXPERIENCE | 105PP

SHISO & RHUBARB SPRITZ 

Rhubarb cordial, red shiso, white tea, citrus, sparkling rosé

THE PERFECT PEAR 

Grey goose la poire vodka, date & tonka bean syrup, lemongrass milk punch

SPICED FIG GIMLET 

Hickson house seven spice gin, fig & honey jam, pressed lemon, orange bitters

SEASONAL COCKTAILS
Choice of one cocktail

Lounge Bar | 105-minute seating

A  dining experience that captures Sydney from every angle.  
Enjoy a complete 360-degree rotation, exactly 105 minutes from start to finish.

TO START

CHEF’S SELECTION OF SNACKS  |  WARM A.P SOURDOUGH

MAIN

CRISPY SKINNED DAINTREE BARRAMUNDI FILLET
Soy and ginger poached shiitakes, asian greens, lemongrass oil

OR

 CAPE GRIM BEEF SHORT RIB
Sticky glazed rib, garlic shoots, onion soubise

FOR THE TABLE

GARDEN LEAVES
Pecorino, mustard and maple vinaigrette 

DESSERT to share

TWISTED PAVLOVA

Coconut sorbet and meringue, kaffir lime, poached strawberries

VALRHONA MILK CHOCOLATE BAR
Chocolate biscuits, salted honeycomb


