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Vie Bar + Restaurant

Entrées

Seared scallops with green pea, pigs trotter and Parmesan velouté 
22
Pacific oysters presented three ways:

Natural with lime and black pepper

Ginger and eschallot dressing
Wakame and finger lime
22
Quail ballottine with parsley purée, caramalised nashi, Persian feta, 
pecans and vincotto
22
Vie Antipasti – Selection of seasonal seafood and savoury tastes 
(serves two)

46

Prawn and salmon raviolo with roasted squid consommé, 
chervil and tomato fondue
22

Smoked lamb with pickled mushrooms, Jerusalem artichoke, olive oil and horseradish sorbet
24
Duck liver parfait, poached petit pear, cured duck breast and 
French toasted brioche 
22
V 
 Goats’ cheese with baby beets, chilli and fennel praline and 
aged balsamic vinegar 
18
V- Suitable for Vegetarians
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Mains
Seared snapper on a warm potato salad with boudin blanc, 
sweetcorn and a chorizo emulsion
36
Poached lamb loin with basil mousse, carrot and cumin purée, 
eggplant caviar and potato gnocchi 
 40
Slow roasted pork belly with pumpkin purée, braised red cabbage, 
smoked apple jelly and kohlrabi gratin
35

Angus eye fillet of beef with cauliflower purée, glazed shallots,
asparagus and a potato and pancetta beignet  

42

 Roasted breast and confit leg of spatchcock with mushroom and 
baby leek fricassée, polenta and date sauce
38
Sand crab and bug cannelloni with saffron, tarragon dressing and a 
braised celery salad
38
Slow roasted duck leg with caramelised witlof, confit sweet potato, 
roasted cocktail onions and sour cherry jus

38
V 
Pressed vegetable terrine with asparagus and a tomato and lentil dressing
32
V- Suitable for Vegetarians
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Side Dishes – 8 
Rocket, pear and walnut salad with Parmesan and 
white wine vinaigrette

French fries

Buttered seasonal vegetables

Confit garlic mashed potatoes

Desserts – 17.50
Chocolate and peanut butter pavé with salted caramel and vanilla ice cream

Warm lemon pudding with meringue, lemon curd and mandarin sorbet

Toasted marshmallow with raspberry, white chocolate and passionfruit sorbet

Almond and caramelised pear tart with a honey and rosemary ice cream
Cheese - 24

Selection of three Australian cheeses with quince paste stewed fruits, 
walnuts and crackers
TEA AND COFFEE 




6

LIQUEUR COFFEES

                         
14

Vie bar & restaurant  Open 7 days for lunch & dinner

All prices are inclusive of GST.

