Entrees

Oysters natural
 1/2 dozen 17.5
Sydney Rock or Pacific 
            dozen     35 

Iberico jamon (world’s best prosciutto), apple, rocket, green olive grissini
35

Crab soup, pickled mushrooms, basil oil
20.5

Salmon gravlax, dill creme fraiche, melba toast
20.5

Seared scallops, unagi, cauliflower puree, pear radish & walnut salad, tahini dressing
24.5

Celery seared tuna, black bean, tomato & yuzu dressing, herb salad


24.5

Sashimi of kingfish, wakame, leeks, pickled ginger, enoki, Persian feta, soy dressing
23.5
Vanilla cured duck breast, golden beetroot, almond milk, crisp pancetta
 24.5 

Chicken liver parfait, pickles, toasted brioche
19.5

Salt & pepper prawns, fig, celery, witlof, blue cheese, cabernet dressing
24.5


                                              
Classic steak tartare: finely diced raw beef fillet with accompaniments

   
entree 22.5                                      


main 36.5

Vegetarian

Salad of golden beetroot & chickpeas, buffalo mozzarella, asparagus, honey thyme dressing


21.5

Fig tart, red onion jam, blue cheese, truffled verjuice dressing
23.5

Pan fried gnocchi, asparagus, zucchini, corn, soya beans, lemon thyme, parmesan   
entree 20.5                                      


main 34.5
Vegetarian tasting plate
34.5 


Fish

Steamed jewfish, mussels, tomato, cucumber, dill, corn broth
38.5

Poached salmon fillet, curried spinach puree, crab, coconut lime sauce       
37.5


Roasted barramundi fillet, spiced eggplant, saute squid, tomato, olives
38.5

Whole fish of the day
market price  
Meats

Crown roasted breast of chicken, confit leg, petits pois a la francaise, parsnip puree
36.5
Rare roasted venison, soubise custard, beetroot, mint, feta, horseradish jus
38.5

Lamb loin, armagnac & mustard fruit farce, carrot & silverbeet cannelloni, sweetbread, tomato marjoram jus
38.5

Aged scotch fillet, mustard herb crust, creamed corn & bacon, green beans, madeira jus
38.5

Wagyu sirloin, zucchini, pumpkin, parmesan, basil, tarragon wasabi salsa verde
42.5

Sides   

Bearnaise
2.5

Mashed potato
7.5

Fries
7.5

Baby cos lettuce, verjuice and eschalot dressing 
7.5

Tomato, basil, olive and fetta
9.5

Vegetables
9.5 

Wild rocket, blue cheese, pear, walnuts, verjuice dressing
10.5


Cheeses

Choose from our selection:
One cheese
17.5
Two cheeses
20.5
Three cheeses
23.5

Desserts

Vanilla creme brulee, vanilla shortbread
17.5

Lemon verbena parfait, fig, blackberry jelly
17.5

Chocolate assiette: dark chocolate fondant, white chocolate raspberry mousse, milk chocolate parfait
18.5
Strawberry souffle, chocolate sauce, vanilla bean ice-cream
                       
19.5
Fresh peach, almond filo, nougatine ice-cream, peach coulis 
18.5
Affogato with almond biscotti:
15.5

your choice of amaretto, 

frangelico or licor 43


Selection of sorbets
14.5

Selection of ice-creams
16.5

glass dessert assiette
95

Plate of petits fours
12

Chef Restaurateur                 Head Chef

          Luke Mangan
        Joe Pavlovich

Pastry Chef
Kathy Tindall
Restaurant Manager
Alasdair France
Lunch
Monday to Friday 12-3pm

Saturday and Sunday closed

Dinner
Monday to Sunday 6pm-late

Signed copies of
Luke Mangan’s latest books:

Luke Mangan Classics
34.95
Luke Mangan Food
49.95

10% surcharge on Sundays 

and public holidays

10% gratuity added to tables 

of 10 and above

































Experience our 6 course �degustation dinner


110 per head





























