
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Quadrant restaurant 

lunch, dinner & dessert menus  



 
 
dinner menu 

 
entrées  
 
tuna tataki, crisp soft shell crab, ginger soy glaze      26 
twice cooked pork belly, abalone and green apple salad, apple caramel   27 
seared scallops, ocean trout gravlax, kumera croquette, vanilla parsnip purée  28 
pan fried quail, chicken liver, carrot bread, foie gras jus     27 
asparagus and salsify tart, watercress salad      19 
half dozen oysters natural, lemon and yuzu granita     24 
 
 
main courses  
 
veal paillarde, sautéed chanterelle and asparagus, wild baby rocket, truffle vinaigrette 38 
200 day beef tenderloin medallion, braised spiced beef shin, honey jus   44 
crispy skin duck breast, ham hock, shiitake master stock     39 
oven roasted rack of lamb, potato dauphinoise, cranberry compote   40 
blue eye cod, panko crusted alaskan crab, wok fried greens, pandan coconut broth 40 
roasted pumpkin and pine nut orzo risotto, parmesan wafer    28 
 
 
grills   
 
double lamb cutlets          38 
250g scotch fillet          36 
grain fed beef fillet          39 
corn fed chicken          30 
atlantic salmon          32 
king prawn           40 
 
all grills served with prosciutto wrapped beans 
 
 
side dishes  
 
steamed green vegetables         9 
asparagus and hollandaise         9 
sautéed garlic mushroom         9 
mash potato           9 
rocket and parmesan         8 
baby leaf salad          8 

 
 
gst included 
 

 
 
 

   
 
 

 



lunch menu 
 
entrées  
 
pan fried quail, chicken liver, carrot bread, foie gras jus     27 
tuna tataki, crisp soft shell crab, ginger soy glaze      26 
twice cooked pork belly, abalone and green apple salad, apple caramel   27 
seared scallops, ocean trout gravlax, kumera croquette, vanilla parsnip purée  28 
asparagus and salsify tart, watercress salad      19 
half dozen oysters natural, lemon and yuzu granita     24 
 
main courses  
 
veal paillarde, sautéed chanterelle and asparagus, wild baby rocket, truffle vinaigrette 38 
200 day beef tenderloin medallion, braised spiced beef shin, honey jus   44 
oven roasted rack of lamb, potato dauphinoise, cranberry compote   40 
blue eye cod, panko crusted alaskan crab, wok fried greens, pandan coconut broth 40 
roasted pumpkin and pine nut orzo risotto, parmesan wafer    28 
crispy skin duck breast, ham hock, shiitake master stock     39 
 
grills   
 
double lamb cutlets          38 
250g scotch fillet          36 
grain fed beef fillet          39 
corn fed chicken          30 
atlantic salmon          32 
king prawn           40 
 
all grills served with prosciutto wrapped beans 
 
 
side dishes  
steamed green vegetables         9 
asparagus and hollandaise         9 
sautéed garlic mushroom         9 
mash potato           9 
rocket and parmesan         8 
baby leaf salad          8 
 

 
 
lunch special 
 
1 course including a glass of selected wine $35* 
2 courses including selected red and white wine $59* 
 
*no further discounts apply 
   
 
gst included 

 
 
 
 
 
 
 
 
 



 

dessert menu 
 
 
pandanus semifreddo, confit pineapple and coconut springroll, chocolate sauce  16 
 
steamed baby fig and raspberry pudding, honey and ginger ice-cream   16 
 
manjari chocolate and hazelnut tart, citrus mascarpone, candied rosella   16 
 
layers of elderflower mousse and elderberry jelly, vanilla bean wafer, bitter lime syrup 16 
 
warm banana bread and butter terrine, walnut streusel, caramel ice-cream  16 
 
affogato with frangelico and pistachio biscotti      14 
 
selection of sorbets and ice-creams        12 

 
�

       
gst included 

 


