
ENTRÉE

YELLOWFIN TUNA CARPACCIO & FRASER ISLAND CRAB

Koshihikari rice, golden sesame, ginger, charred mandarin ponzu

Add Oscietra caviar | 25

SPICED QUAIL, DUCK & FOIE GRAS MORTADELLA

Blood plum & sour cherry jam, smoked chicken fat brioche

FLASH SEARED HIRAMASA KINGFISH 

Scorched peppers, ink risotto, smoked mussel & saffron broth

TWICE COOKED CHEESE SOUFFLÉ

Charred piccolino onions, French comté, stracciatella & parmesan, leek & black pepper butter 

 

MAIN

WAKAME CRUSTED AQUNA MURRAY COD

White miso braised daikon, wild rice tobiko, shaved bonito dashi 

Add Oscietra caviar | 25 

14HR SLOW COOKED WAGYU BEEF MS 6+

Salt baked celeriac & roasted mushrooms, sweet glazed cabbage, shaved chestnuts    

POACHED & GRILLED ‘MARGRA’ LAMB FILLET

Smoked & charred eggplant, sumac sweetcorn, spiced piccolino onions       

ORGANIC JAPANESE PUMPKIN & FETA ROTOLO
Flash seared kalettes, pepitas, confit garlic, lemon nut butter, sage, grana padano 

FOR THE TABLE 

LIVING LETTUCE Salad cream, salted baby cucumber, bread crust crumbs

GARLIC POTATOES Twice cooked kipflers, rosemary salt, French butter 

DESSERT

VALRHONA DARK CHOCOLATE & HAZELNUT CRUNCH

64% Manjari cacao mousse, salted honeycomb caramel, hazelnut biscuit

MISO BANANA & PECAN TOFFEE CRISP

Caramelised banana, pecan praline semi freddo, miso toffee glass

AUTUMN FRUITS ‘NITRO’ PAVLOVA

Spiced toffee apples, pear & juniper sorbet, cinnamon sugar meringue

CHEF’S SELECTION OF CHEESE

Fig & apple chutney, spiced plum jam, toasted breads, seeded lavosh

G RO U P DI N I N G
TWO COURSES  

115

Please notify staff of any allergies you may have.  
A 10% staff gratuity will be added to the final bill for groups of 8+ (Monday - Saturday)

A 15% surcharge applies on Sunday and public holidays. 
All card transactions incur a 1% surcharge.

THREE COURSES  

140


