
Beneath our radiant Southern Cross, set against one the world’s

most Iconic backdrops, with its timeless designs and memorizing

landscapes, Chef de Cuisine Michele Menegazzi, takes inspiration

from the abundance in Australia’s rich seas and golden soils and

immersing the best seasonal local produce from the land and

ocean to create a standout twist on Modern Australian grill.

Lunch menu

SIDES 
BRUSSEL SPROUTS 

Pan fried, kale, apple, bacon bits, orange dressing

GARDEN AND HERB SALAD 

Kale, beetroots, cranberries, walnut, sherry dressing 

MASH POTATOES 

Garlic butter 

BEER BATTER FRIES 

Truffle aioli

SAUCES 
RED WINE BEEF JUS 

SMOKED GARLIC BUTTER 

DESSERTS 
BANOFFEE | 22 

Vanilla mouse,  banana jam, Dulce De Leche, milk sable,

burnt vanilla ice cream

YUZU & CREAM | 22  

Cream cheese, vanilla jaconde, yuzu curd, basil sorbet

     = Vegetarian

15% Surcharge applies for Sundays and Public Holidays

 

Whilst we do our best to deliver every request possible, we cannot rule our cross contamination of nuts, sesame, eggs, gluten and dairy as we do not

operate allergen free kitchens. We also advise that consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses.

 

LUNCH 
SOUR DOUGH BREAD, PEPE SAYA CULTURED BUTTER | 8

ENTRÉE 
SMOKED KINGFISH | 28

Marinated in beetroot, BBQ celeriac, radish, crispy

seaweed, spiced beetroot dressing

YAKITORI WAGYU EYE ROUND | 28

Grilled leek, miso emulsion, crispy onion, Chinese broccoli,

wasabi leave oil

CARAMELIZED PUMPKIN | 25 

Sea salt baked, puffed wild rice, Ras el Hanout labneh,

amaranth and sorrel

FABLE MUSHROOM | 25 

Hummus, pickled shijmeij, crispy Asian herbs

SUPPLEMENTARY

OSCIETRA BLACK CAVIAR 30g | 260

Avocado, blini, chive

MAIN | 55 

includes one side dish
TENDERLOIN 220g MBS3+ 

Grass Fed Black Angus, Gippsland | VIC

KASSLER PORK

Bacon bits, sauerkraut, spiced apple compote, warm

kipfler potato salad, piccalilli chutney jus

NICHOL’S FARM CHICKEN

Pickled forest mushrooms, crispy oyster mushroom,

charcoal grilled corn, smooth polenta, truffle jus

ATLANTIC OCEAN SALMON

Slow cooked pickled mussel, burned shallots, Nicola

potato, purple cauliflower, smoked salmon roe sauce

 

WINTER RISOTTO

Purple cabbage, garlic shoot, pistachio, caramelize

balsamic vinegar 

 

 


