
ALTITUDE 

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.  

SOUR DOUGH BREAD, PEPE SAYA CULTURED BUTTER 8 

ENTRÉE 

TUNA AND SCARLET PRAWN 

Ceviche, fragrant pumpkin, citrus, green shallot, coconut emulsion 38  

SMOKED CUBE ROLL  

Grilled artichoke, chestnut, pickled mushrooms, truffle dressing 28  

STRACCIATELLA DI BUFALA 

Grilled cavolo nero, citrus, hazelnut, autumn herb salad 28  

SUPPLEMENTARY 

OSCIETRA BLACK CAVIAR 30g 

Avocado, blini, chive 260 

MAIN 55  
INCLUDING ONE SIDE DISH  

TENDERLOIN 220g grain fed | Kilcoy | QLD 

PORK NECK 200g | Byron Bay| NSW 

Edamame puree, poached pear, grilled wakame and sesame 

dressing 

CHICKEN | Nichol’s farm | TAS  

Sambal badjak, pickled cabbage, stir fry fregola, grilled 

broccolini, green onions 

MARKET FISH  

Sherry sauce, BBQ leak, parsnip, kombu, citrus cracker 

  

SUPPLEMENTARY 

WAGYU STRIPLOIN MB9+ 

Blackmore full blood 250g Victoria  |  138 

WHOLE ROCK LOBSTER 

*Garlic Butter poached | QLD |  350 

SIDES 
ROOT VEGETABLE 

Baked sea salt rosemary, goat cheese and almond 

MASH POTATO  

Truffle butter 

BEER BATTERED FRIES  

Curry spiced mayonnaise  

ROMAN LETTUCE 

Red onion, sourdough croutons, pumpkin seed and 

vinaigrette  

 

SAUCES 
TRUFFLE JUS  

SMOKED GARLIC BUTTER 

DESSERTS 
 

JAFFA  

Dark flourless cake, compressed mandarin, micro lemon balm, kumquat paste, mandarin sorbet 22 

STRAWBERRY & CREAM 

Whipped yoghurt, lime and vanilla enriched strawberry, burnt butter cornflake, wild strawberry ice-cream 22 

AUSTRALIAN CHEESES 

Rosemary flatbread, spiced fruit chutney, macadamia nuts  32 

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 

LUNCH  



SOUR DOUGH BREAD, PEPE SAYA CULTURED BUTTER 8 

ENTRÉE 

SMOKED CUBE ROLL 

Grilled artichoke, chestnut, pickled mushrooms, truffle dressing 

SMOKED OCEAN TROUT 

Shaved fennel, oranges, basil seeds  

STRACCIATELLA DI BUFALA 

Grilled Cavolo nero, citrus, hazelnut, autumn herbs salad 

MAIN 

CHICKEN  

Nichol’s Farm chicken sambal badjak, pickled cabbage, stir fry fregola, grilled ,broccolini and green onions 

MARKET FISH  

Sherry, soy, BBQ leek, parsnip, kombu and citrus cracker 

CHARCOAL BURGER 

Brioche, beef patty, cheddar, tomato relish and beer battered fries 

SIDES  | 16 each  

ROOT VEGETABLES  

Baked in sea salt rosemary, goat cheese and almond 

 MASH POTATO  

Truffle butter 

BEER BATTERED FRIES  

Curry spiced mayonnaise 

ROMAN LETTUCE 

Red onion, sourdough croutons, pumpkin seeds and vinaigrette 

DESSERTS 

JAFFA 

Dark flourless cake, compressed mandarin, micro lemon balm, kumquat paste, mandarin sorbet  

STRAWBERRY AND CREAM  

 Whipped yoghurt, lime and vanilla enriched strawberry, burnt butter cornflake, wild strawberry ice-cream  

LUNCH SET MENU 

TWO COURSE  65  
SOMMELIER WINE PAIRING  35   

 THREE COURSE 80 
 SOMMELIER WINE PAIRING  55  

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 

ALTITUDE 

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.  


