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Authentic  –  A must try local dish  


Oysters $4.50 each
Tomato, ginger and mint dressing

Apple cider with shallot and cucumber

Green Tabasco, lime sorbet

Blue vein and chive gratin

Limed crab, toasted seasoned bonito crumbs

Natural $4 each

Chablis

Seared scallops wrapped in prosciutto $24

green pea puree, toasted herb breadcrumbs, truffle oil

Riesling

Cured salmon with anise $24

vanilla mayonnaise, asparagus and radish salad, cherry sorbet

Chardonnay
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Warmed chicken and spinach terrine $22

puff pastry, dried apricot and orange jam

Grenache

Roasted baby squid $22

stuffed with seafood, black mussel infused tomato sauce, toasted gremolata 

Sauvignon Blanc

Herb goat’s cheese and sweet potato crumbed in brioche $24
Corn and saffron fondue, candied orange and micro herb salad, raisin puree

Wooded Chardonnay

Warm nicoise salad $22

Kipfler potatoes, seared tuna, anchovies, green beans, roasted olives, shredded egg, 

slow roasted grape tomatoes, vinaigrette dressing 

Sauvignon Blanc
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Wild mushroom & baby spinach risotto       entrée $22 main $34

truffle butter & parmesan shavings

Chianti

Fresh South West asparagus       entrée $24 main $37
Smoked salmon mousse, Jerusalem artichoke fondue, caviar vinaigrette, baby leaves

Riesling

Yabby ravioli       entrée $22 main $36
scampi bisque reduction, baby courgettes, aubergine, brandy foam

Pinot Gris
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Crispy pork belly       entrée $22 main $37 

seared scallops, Brie fondue, green apple with vincotta glaze

Chardonnay

Fish of the night (market price)

tomato and minted zucchini timbale, capsicum puree, warm crab & prawn salsa

Sauvignon Blanc

Grilled Angus sirloin $43

traditional Bearnaise sauce, hand cut chips

Cabernet Sauvignon

Black Angus beef tenderloin $55

potato lyonnaise, assorted wild mushrooms and silver beet, bourbon jus

Cabernet Sauvignon

Ginger & black bean barramundi $38

thyme & pea risotto, tomato & parsley salsa, cumin oil

Chardonnay

Grilled tuna steak $39

lime & black pepper linguine, wilted spinach, roasted peppers, parmesan crisp

Sauvignon  Semillon
Roasted duck breast $41

cinnamon salt, orange infused duck farce layered with gingerbread, fondant potatoes, 

white bean puree

Pinot Noir


South west chicken breast $37

stuffed with basil cream, caramelized apple & sweet potato, juniper berry and port reduction

Grenache Mourvedre Shiraz
Baby snapper fillets $39

barley risotto, scampi, white bean and mango compote, parsley jus 

Chardonnay

Roasted lamb rump with oregano $42

stewed lentils, sautéed brunoise root vegetables, Royal Blue mash
Shiraz

Globe influenced zarzuela $42

Spanish seafood stew with king prawns, scallops & gold band snapper, finished with roasted fennel, chorizo & Mediterranean olives in a tomato broth

Tempranillo


On the side…


Globe garden salad with pine nuts– small $10, medium $16

Caesar salad, cos lettuce, crispy pancetta, garlic croutons, creamy parmesan & anchovy dressing – small $10, medium $16

Roasted beetroot, parsnip, fennel, rocket, baby mesculin, tempura onion, carrot & orange dressing $13

Honey & sesame pumpkin, baby lettuce leaves, roasted cherry tomatoes, goat’s cheese, sunflower seeds $15

Steamed beans, rocket, burnt butter & lemon sauce $10

Cauliflower gratin, creamy cheddar veloute $10

Steamed seasonal vegetables with olive oil $10

Mashed potato, toasted herb breadcrumbs, truffle oil $8

Pomme frites $8

Shoestring fries $7


Hilton Healthy Options 

A fresh approach to healthy food!

For a great and healthy choice, our Chef has prepared a selection of light dishes, which will guarantee you freshness, balanced foods and full flavour ingredients.

Appetizers

Chilled tomato soup with crabmeat and coriander $18

Rucola, artichokes and parmesan salad $18

Mains

Steamed or roasted fish of the day on cucumber and tomato tartare $38

Pasta of the day with rucola, pecorino cheese, cherry tomatoes, chilli $32

Desserts

Marinated exotic fruits with lemon sorbet $15

Yoghurt parfait with strawberries $15
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Please advise us of any special dietary requirements.
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