
Sit Down Menu 
Antipasto shared entrée and main $50 

2 courses $60 
3 courses $70 

7 courses Degustation $120 Tailored by the chef showcasing the 
season 

 
Entrée 

Oysters natural ½ doz with red wine vinagerette 
 

Potato gnocchi with Queensland tiger prawns burnt butter and 
olive powder 

 
Pan seared scallops with chorizo and apple gel 

 
Wagyu carpaccio with pickled beetroot and Point Leo rd 

mushroom powder 
 

Tomato and chickpea salad with Meredith goat’s cheese 
 

Calamari with beetroot salad and horseradish yoghurt 
 

Main 
Wild Barramundi with Soy ginger broth and rice noodles with Xo 

sauce 
 

Rolled chicken breast with black cabbage, pickled prunes and 
jus gras 

 
Ocean Trout on lentils du puy and apple walnut salad 

 
Grass fed Scotch fillet with parsley and caper salad 

 
Mushroom risotto with thyme and Talleggio 

 
Sides  

(Extra $5 per head) 
Buttered chats 

Green salad 
Chilli and lemongrass broccolini with garlic stems 

 
Desserts 

Apple “trifle” with cinnamon donuts, green apple gel, caramel 
custard and pink lady apple 

 
Pumpkin gelato with pumpkin seed praline and carrot cake 

 
Chocolate pudding with mandarin sorbet 

 
Lemon meringue pie 2011 (Deconstructed) 

 


