
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.  

ENTRÉE 
 

OYSTER smoked bacon and shallot vinaigrette  
TUNA & SCARLET PRAWN ceviche, fragrant pumpkin, citrus, green shallot, coconut emulsion 
SLOW BRAISED PULLED OXTAIL, Ras El Hanout , hummus, squash, macadamia nuts 
BUTTERNUT PUMPKIN tahini puree, almond, salt baked beetroots, turmeric and candlenut dressing, herb salad (v) 
SMOKED CUBE ROLL grilled artichoke, chestnut, pickled mushrooms, truffle dressing  
STRACCIATELLA DI BUFALA grilled cavolo nero, citrus, hazelnut, autumn herbs salad (vg) 

ROASTER JERUSALEM ARTICHOKE parsnip, Kombu, truffle dressing (vg) 

GRILLED WAKAME green onions, poached pear, baby kale salad, sesame dressing (vg) 
 
SUPPLEMENTARY 
 

OSCIETRA BLACK CAVIAR 30g, crème fraiche , blini, chive 160 
OSCIETRA BLACK CAVIAR 50g, crème fraiche , blini, chive 330 

THE GRILL 
 

STRIPLOIN  250g MBS3+ Black Angus | Glen Innes, NSW  
TENDERLOIN 220g Ebony Black Angus | Kilcoy, QLD  
MB9+ WAGYU STRIPLOIN  250g | QLD | 90 supplement  
 

SUPPLEMENTARY  TO SHARE BETWEEN TWO 
 

EASTERN ROCK LOBSTER spiced ham sauce |175 supplement 

TOMAHAWK dry aged, grain fed rib on the bone 1.5kg  | Jack’s creek  |90 supplement  

SIDES 

ROOT VEGETABLES baked in sea salt rosemary, goat cheese and almond 

CARAMELIZED PARSNIP with honey hazelnuts and autumn herbs  

GREEN BEANS cavolo nero cocktail onion pecan nut citrus dressing 

ROMAN LETTUCE red onion sourdough croutons pumpkin seed vinaigrette 

MASH POTATOES with truffle butter 

BEER BATTER FRIES, curry spiced mayonnaise 

DESSERTS 
CLOUD 36 fig compote, walnut dacquise, mascarpone cream, lemon aspen ice 
JAFFA dark flourless cake, compressed mandarin, micro lemon balm, kumquat past, mandarin sobert  
STRAWBERY & CREAM whipped yoghurt, lime and vanilla enriched strawberry, burnt butter cornflake, wild strawberry ice-cream 
VANILLA STONE pecan sable, caramelized chocolate,  vanilla crème, maple glazed grapes & apples, pear & pineapple sorbet 
AUSTRALIAN CHEESES rosemary flatbread, spiced fruit chutney, macadamia nuts 

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 

(v) Vegetarian , (vg) Vegan  

ALTITUDE  

125 Two Course*   | Three Course 165  
55 Sommelier Wine Pairing* | Sommelier Wine Pairing 75  

85 Iconic Wine Pairing*   | Iconic Wine Pairing 120  
*available Sunday to Thursday only 

MAIN 
 

JOHN DORY TRUNK, Altitude spiced ham sauce, Australian Native succulents, grilled garlic stem 

KINGFISH Pedro Ximénez sherry, soy, bbq leek, parsnip, kombu, citrus cracker 

NICOL’S FARM CHICKEN sambal badjak, pickled cabbage, stir fry fregola, grilled broccolini, green onions 

PORK NECK edamame puree, poached pear, grilled wakame, sesame dressing 

ALTITUDE DUCK A L’ORANGE  cavalo nero, black garlic, orange citrus jus, glace orange 

GRILLED EGGPLANT puree, grilled okra, preserved lemon and herb salsa, radicchio, artichoke chips (vg) 
AUTUMN RISOTTO chestnut, root vegetables, mushroom, pecorino (v),  (vg) 
RICOTTA GNOCCHI edamame, pumpkin, BBQ leek, kale  (v) 
GRILLED CABBAGE hummus, squash, grilled broccolini, sambal badjak dressing (v) 

SAUCE 
 

SMOKED GARLIC BUTTER 
TRUFFLE JUS 
RED WINE BEEFJUS 


