
 

(GF) Gluten Free • (PB) Plant Based • (V) Vegetarian • (DF) Dairy Free  

Seafood Country of Origin -  (A) Australian • (I) Imported • (M) Mixed Origin  

Not all ingredients are listed. Please advise your waitperson of any allergies.  

ENTRÉE  
M V  

House made focaccia,  E.V.O .O, macadamia dukkah  (V)  9.0  10.0  

Sicilian olives, smoked almond  (GF, PB ) 8.0  8.9  

Charred papaya, Persian fetta, pistachio praline, coppa  18.0  20.0  

Sydney rock Oysters (6) : F inger lime, noble cut mignonette  (A,  GF ) 34.0  37.8  

Sydney rock Oysters (6) : K ilpatrick, bacon, Worcestershire  (A, DF ) 34.0  37.8  

Pork belly ‘porchetta’, maple roasted apple sauce, fennel and chilli 

salad  (GF, DF)  

2 1.0 2 3.3  

Spanner crab ravioli, tomato, bisque, desert lime  (A)  26.0  28.9  

Grilled Yamba prawns, m ojo de jo, green tomato and lime sal sa  

(A, GF , DF ) 

40.0  44.4  

Freemantle octopus, sweet corn p uree, coppa and pickled fennel 

salad  (A)  

26.0  28.9  

Beef tartare, made at the table, served with crisps  (DF ) 28.0  31.1 

MAIN  
  

Steak frites, skin on fries, café de Paris butter  30.0  33.3  

Rack of lamb, roasted beetroot, labne, macadamia dukkah  (GF)  40.0  44.4  

Yellow fin bream fillet, lemon my rtle butter,  mint, pea,  lentil salad  

(A, GF ) 

36.0  40.0  

Lobster a l’Americaine  (I, GF ) 125.0  138.9  

Sirloin on the bone, marrow butter, pepper berry jus,  

portobello mushroom  

65.0  72.2  

F ree R ange pork cutlet, Gras mere honey candied carrots, potato 

galette, jus  

30.0  33.3  

Lemon myrtle chicken paillard , bush tomato, saltbush beurre 

blanc, potato  

26.0  28.9  

Crumbed eggplant, smoked tomato, macadamia dukkah  (PB ) 22.0  24.4  

Smoked bush tomato and Mushroom risotto, fried basil, 

pinenuts and pecorino  (GF , V ) 

26.0  28.9  

Crispy skin f ree Range duck breast , white bean cassoulet, Kakadu 

plum sauce  (GF ) 

28.0  31.1 



 

(GF) Gluten Free • (PB) Plant Based • (V) Vegetarian • (DF) Dairy Free  

Seafood Country of Origin -  (A) Australian • (I) Imported • (M) Mixed Origin  

Not all ingredients are listed. Please advise your waitperson of any allergies.  

S IDES  
M V  

Skin on fries, aioli  (V)  11.0 12.2 

Truffle fries, skin on fries, truffle oil, parmesan  (V)  14.0 15.6 

Char grilled broccolini, Norco  burnt  butter, toasted almonds (V)  11.0 12.2 

Simple salad, butter leaf, avocado, mustard dressing  (GF, V)  11.0 12.2 

DESSERT  
  

Basque cheesecake  15.0 16.7 

Grassmere honey and wattle seed cake  15.0 16.7 

Flourless chocolate cake (GF)  15.0  16.7 

White mousse and dark chocolate coconut, lime granita  15.0 16.7  

Date and fig pudding, Bailey’s butterscotch  13.0  14.4 

Vanilla mille - feuille  12.0  13.3 

Blood orange meringue tart  12.0  13.3 

   

   

   

   

 

 

 

 

 

 

 

The Dessert Trolley 
Yes, there’s a dessert trolley -  and yes, you’ll want to see it.  

Our chefs prepare a changing selection of house - made desserts, beautifully 

displayed and served tableside. Chat  with our team, hear the story behind each 

creation and choose what tempts you most.  

It’s a sweet ritual that’s always evolving.  
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DES SER T  
 

Basque cheesecake  

M 15.0 / V 16.7 

Grasmere h oney and wattle seed cake  

M 15.0 / V 16.7 

Flourless chocolate  cake  (gf)  

M 15.0 / V 16.7 

White mousse and dark chocolate coconut, lime granita  

M 15.0 / V 16.7 

Date and fig  pudding , Bailey’s butterscotch  

M 13.0  / V 14.4 

Vanilla mille feuille  

M 12.0  / V 13.3 

Blood orange  meringue tart  

M 12.0  / V 13.3 

 

The Dessert Trolley 
Yes, there’s a dessert trolley -  and yes, you’ll want to see it.  

Our chefs prepare a changing selection of house - made desserts, beautifully 

displayed and served tableside. Chat  with our team, hear the story behind 

each creation and choose what tempts you most.  

It’s a sweet ritual that’s always evolving.  


