
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.

Three Course | 165

Sommelier Wine Pairing | 75

Iconic Wine Pairing | 120

—

Sunday - Thursday

Two Course | 125

Sommelier Wine Pairing | 55

Iconic Wine Pairing | 85

ENTRÉE 
OYSTERS (6PC) 

cucumber chutney, ponzu vinaigrette

SMOKED KINGFISH 

marinated in beetroot, BBQ celeriac, radish, crispy

seaweed, spiced beetroot dressing

GRILLED BLUE MACKEREL 

burned lemon, brassica, gremolata crunch, chili jam, green

herb

YAKITORI WAGYU EYE ROUND 

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

wasabi leave oil

CONFIT DUCK LEG 

black garlic, grilled Jerusalem artichoke, pepperberry

vinaigrette

WAGYU TATAKI

coriander, glazed ponzu, chives, grana padano

CARAMELIZED PUMPKIN

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

amaranth and sorrel

FABLE MUSHROOM 

hummus, pickled shijmeij, crispy Asian herbs

—

SUPPLEMENTARY

OSCIETRA BLACK CAVIAR | 160

30g, crème fraiche, blini, chive

OSCIETRA BLACK CAVIAR | 220

50g, crème fraiche, blini, chive

MAIN COURSE 
ATLANTIC OCEAN SALMON 

slow cooked pickled mussel, burned shallots, Nicola potato,

purple cauliflower, smoked salmon roe sauce

WHOLE SNAPPER 

oven roasted, miso, fennel, turnip, lemon, dill, Australian

native succulents

KASSLER PORK

bacon bits, sauerkraut, spiced apple compote, warm kipfler

potato salad, piccalilli chutney jus

BRAISED OSSO BUCO 

homemade kimchi, winter vegetables, fresh pappardelle

pasta

NICHOL’S FARM CHICKEN

pickled forest mushrooms, crispy oyster mushroom,

charcoal grilled corn, smooth polenta, truffle jus

WINTER RISOTTO 

purple cabbage, garlic shoot, pistachio, caramelize

balsamic vinegar

GRILLED WOMBOK

miso glazed, cavolo nero, yellow beans, Jerusalem

artichoke, citrus dressing

—

FROM THE GRILL

STRIPLOIN

250GR MBS3+ Grass Fed Black Angus Gippsland | VIC

TENDERLOIN 

220GR MBS3+ Grass Fed Black Angus Gippsland | VIC

SUPPLEMENTARY

“TOMAHAWK” DRY AGED | 90

grain fed rib on the bone 1.5kg | Jack’s Creek, NSW

share between two

Winter Dinner Menu

     = 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.

SAUCES
SMOKED GARLIC BUTTER

BEEF RED WINE JUS

FORREST MUSHROOM SAUCE

Sides to Share
BEAN CASSEROLE

cannellini bean, red kidney bean, chickpeas, roasted red

onion, tomato, green crispy herbs

BRUSSEL SPROUTS

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

ROAST DUTCH CARROTS

parsnip, BBQ celeriac, coconut and almond dressing, Asian

herbs

MASH POTATOES

with garlic butter

GARDEN & HERB SALAD

kale, beetroots, cranberries, walnut, sherry dressing

BEER BATTER FRIES

truffle aioli

DESSERT
BANOFFEE 

vanilla mouse, banana jam, dulce de leche, milk Sable,

burnt vanilla ice-cream

YUZU & CREAM 

cream cheese, vanilla jaconde, yuzu curd, basil sorbet

MAPLE PEAR 

pear and almond cake, maple cream, pecan crunch,

roasted pear sorbet

ROSE RHUBARB

puff pastry, pistachio ganache, poached rhubarb, rose ice-

cream

AUSTRALIAN CHEESES

3 Varieties, seasonal chutney, fresh fruit, rosemary flatbread


