


TO SHARE

Salumi & pickles  

Stracciatella, zucchini   GF | V

Fried calamari, herb emulsion, lemon

Stone baked bread, smoked salt   V

MAIN

O’connors sirloin 300gm, bearnaise sauce   GF/DF

Fraser island spanner crab, spaghetti pasta, cray sauce, tomato oil

San daniele, tomato sugo, prosciutto, buffalo mozzarella, basil, parmesan 

SIDES

Potato chips, thyme salt   GF | DF | V | VE

Broccolini & beans, smoke almond, sherry vinaigrette   V | VE | DF | GF

DESSERT

Tiramisu

Patrons with dietary requirements or food allergies, please inform our staff.

GF gluten free | DF dairy free | V vegetarian  | VE vegan | N contains nuts 

SET MENU 79PP 



TO SHARE

Salumi, olives & pickles

Stone baked bread, smoked salt   V

Burrata, capsicum tomato chutney, fennel fond, olive oil

Cured spencer gulf kingfish, crispy wild rice, citrus ponzu dressing   GF

MAIN

Eye fillet 500gm, watercress, mushroom & tarragon sauce

Saffron seafood risotto, scallop, prawns, peas, parmesan, herbs, lemon

Fish of the day   GF

SIDES

Potato chips, thyme salt   GF | DF | V | VE

Grilled greens & beans, smoked almond, sherry vinaigrette   V | VE | DF | G

Cabbage & granny green apple slaw

DESSERT

Lemon meringue tart

Tiramisu

SET MENU 99PP 

Patrons with dietary requirements or food allergies, please inform our staff.

G grilled | GF gluten free | DF dairy free | V vegetarian  | VE vegan | N contains nuts 


