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Vanitas Restaurant

Your choice of 

2 courses $75
(Entrée-Main or Main-Dessert)

OR

3 courses $98
(Entrée-Main-Dessert)

Entrées

Antipasti of tuna and crab with green olive tapenade, 

anchovies and capers
Oxtail consommé with truffled mustard cream, 
scallop and pork belly bruschetta 
Crisp dukkah crusted quail with warm artichokes and butterbean salad, cauliflower purée and gremolata 
Baked Atlantic salmon with horseradish crust, apple and celeriac salad, soft quail egg, blueberries and hazelnut dressing
Prawn cutlets in rice paper with tempura of green beans, 
asparagus and ginger dressing
Tartare of veal tenderloin with pear and date chutney, paprika crouton, Pecorino and truffled egg
Poached Moreton Bay bugs on creamed savoy cabbage with 
tarragon brioche and lobster broth
[image: image2.png](G ptazzr (Prsace




Mains

Five spiced High Country pork loin with chilli jam, truffled almond potato and apple fennel chutney
Pan seared Moreton Bay bugs with smoked pork hock, broccolini, 

honeydew melon, asparagus and potato gnocchi

Milk baked salted cod with parsley and thyme crumble and 

Champagne caviar sauce
Roasted baby chicken in master stock with bok choy, scallop wontons and shitake mushrooms
Tenderloin of Black Angus beef with honey sautéed pumpkin, carrot, zucchini and mustard cream 

Boneless slow cooked lamb shanks with potato crust, mushroom and 
pea ragout, carrots, eshallots and mint
Carved at your table for 2 people

Roasted Jack’s Creek wagyu rump served with mustards, truffled mash and 
green beans (Additional $20 per person)
Sides – 12

Truffled mash
Roasted button mushrooms with artichokes and thyme

Butter lettuce and witlof salad with crisp pancetta

Baby spinach in butter with garlic

Steamed broccolini with almond pesto
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Desserts 
Mille-feuille of chocolate mousse and caramel with malted 
ice cream and spiced toffee
Apple and Calvados soufflé with almond ice cream and Amaretto sauce
White chocolate crème brulée with speckled raspberry shortbread and 

crème fraiche ice cream
Lemon slice with meringue, lime and earl grey sorbet and 

limoncello Turkish delight
Vanilla rice pudding with pistachio Anglaise, rocky road ice cream and 

coconut marshmallow
Selection of three boutique farmhouse cheeses with port figs and walnut bread

Additional $5 per person
Selection of five boutique farmhouse cheeses with port figs and walnut bread

Additional $10 per person
Coffee, tea and petits fours

$10.00
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Degustation Menu

Riesling cured and smoked Atlantic salmon on a rice cushion with 

oyster tempura and wasabi sorbet
Seared scallop on pressed ham hock with pea purée, 

pancetta and caramelized balsamic
Chilled gazpacho with basil, air dried beef and horseradish 
Roasted loin of venison with poached peppered pear, 

mozzarella polenta and foir gras butter

Strawberry consommé with vanilla cream and Kirsch
Apple and Calvados soufflé with almond ice cream and Amaretto sauce
Coffee and petits fours
Dégustation menu by our Chef de Cuisine Martin Glutz

$125.00

Dégustation menu with matching wine accompaniment by our Sommelier 

$190.00

Dégustation menu with premium matching wine accompaniment by our Sommelier 

$240.00







