
 
 

 

 

LUNCH 
Available Monday to Friday, 12pm-3pm 

$45 – 1 Course | $65 - 2 Course | $85 - 3 Course 
Includes a glass of wine, beer, or soft drink & tea or coffee 

 

SMALL PLATES 

 

Braised Oxtail Tostada  
Charred corn salsa, avocado mousse, pickled shallots, chimichurri 
 

Dressed Crab & Prawn Brioche 
Confit garlic butter, charred leeks, chorizo ketchup 

                                                                                                                                                          

                                                                                     Beetroot Carpaccio 
Whipped goats curd, walnuts, scorched orange, basil gremolata, pangrattato 

 
Burrata 
Pearl tomato & almond chili oil, yuzu furikake, mint 
 

Grilled Octopus 
Nduja, tomatillo sugo, shaved fennel, kalamata olive, saffron aioli 
 
LARGE PLATES 

 

Pan fried Barramundi  
Pea, broad bean & tomato fricassee, clams, vermouth velouté 
 
Spaghetti alla Chitarra 
King prawn, bisque, confit tomato, pancetta crumb 
 
Scotch Fillet MB4 
Roasted onion, braised baby gem lettuce, porcini, potato tuile, charred lemon 
 
Chicken Supreme 
Corn purée, heritage carrots, pancetta jus, saffron butter  
 
Pan-seared Gnocchi 
Grilled asparagus, parmesan stracciatella, cured egg yolk, salsa salmoriglio 
 
SIDES  

                    

Butter roasted hispi cabbage, romesco, chives, pickled onion, almonds      14    

Baby gem, parsley, hazelnut & truffle dressing        12 

Skin on fries, black garlic & tarragon aioli, rosemary salt   6 (half portion)  
 12 (full portion) 

 



 
 
 
 

DESSERT 

Lemon Tart  
Raspberry, Aleppo & lime meringue            
 
Tiramisu Mille-Feuille  
Mascarpone, coffee & Kahlua cream, cocoa nibs 
 
Apple Tarte Tatin  
Cinnamon ice cream, vanilla crumble  
 
Coffee Brûlée 
Walnut, banana semifreddo tuile 
 
 

Selection of house sorbets & ice creams with caramel popcorn & chocolate crumble            
 
AFTER LUNCH 

Petit fours 18 

Two cheeses, muscatels, quince paste and biscuits 25 

Affogato - Frangelico, Kahlua, Amaretto or Baileys 22 

 

DIGESTIF 

Cognac - Hennessy VSOP                          15 

Hennessy X.O  25 

Appleton VX  18 

Galway Pipe      15 

2018 Frogmore Creek Iced Riesling Dessert Wine                                                                       half bottle  55 

 

TEA 

Choose from our selection of Ronnefeldt teas                                                                                                                9 

 

COFFEE 

Lavazza  6 

 
 

*All menu items may contain traces of nuts, eggs, dairy & gluten  
All card transactions incur surcharges: credit cards 1.5%, debit cards 1%, AMEX 1.7% | There is a Public Holiday surcharge of 15%. 



 
 

 

CHILDREN’S MENU                                                   

Available Monday to Friday, 12pm-3pm 

  

 Battered fish & chips                                                                                                                           16 

 Pasta Napoletana            

 Chicken nuggets & fries          
 

               

 Selection of ice cream & sorbet                                                                                                                                              9 

Children’s petit fours                                                                                                                                                              12 

 

DRINKS                  5 

 Juice – orange, apple, pineapple 

Hot chocolate 

 

 

 

 

 

 

 

 

 

 

 

 

  
 *All menu items may contain traces of nuts, eggs, dairy & gluten  

All card transactions incur surcharges: credit cards 1.5%, debit cards 1%, AMEX 1.7% | There is a Public Holiday surcharge of 15%. 
 
 


