
group menu
TO SHARE

SELECTION OF BREADS with truffle butter  

WARM MIXED OLIVES (gf)

CHICKEN LIVER PARFAIT with Grissini 

MUSHROOM ARANCINI truffle mascarpone (gf((v) 

MAIN

DESSERT

FISH OF THE DAY saffron potato, peas & mussels, smoked eel

marinière sauce and lemon oil  (gf)

NEW YORK CHOPPED SALAD  pancetta, bocconcini,  marjoram vinaigrette

 (gf) (with chicken or miso-glazed salmon)

POTATO PUMPKIN & SHIITAKE PAVE  
black barley, celeriac puree, romesco (df)(vg)

WAGYU BURGER swiss cheese, maple bacon, coleslaw, shoestring fries

CAPSICUM PAPPARDELLE slow cooked octopus, creamy nduja 

sauce & pangrattato

MOROCCAN BRAISED LAMB SHANK  preserved lemon labneh, roast

cauliflower, cumin almonds and an orange jus (gf)

CHOCOLATE MOUSSE TART
raspberry coulis & meringue kisses

CRÈME BRÛLÉE RICE PUDDING 19

cardamom, plum sorbet & candied orange (v)(gf)(nut free)

Menus are subject to availability so may change. 
Group Bookings incur a 10% service fee.

All credit and debit cards incur a surcharge at the rate of your provider.

classic drinks 
package

Menus are subject to availability so may change. 
Group Bookings incur a 10% service fee.

All credit and debit cards incur a surcharge at the rate of your provider.

NON-ALCOHOLIC 

Orange Juice, Apple Juice, Lemonade, Coke, Diet Coke, Lemon Lime
& Bitters Sparkling & Still  Filtered Water, Tea and Coffee.

Asahi Super Dry, James Squires 150 Lashes Pale Ale, Coopers 
Premium Light, Heineken Zero

BEER

WHITE WINE

Mount Fishtail  Sauvignon Blanc 2024 Marlborough NZ
Burnt Orange Pinot Grigio 2025 Adelaide Hills SA

RED WINE

Burnt Orange Shiraz 2023, McLaren Vale SA
Pocketwatch by Robert Oatley Pinot Noir 2022 WA

SPARKLING WINE

Edmond Thery Blanc de Blancs NV Brut Loire Valley FRA 

Select two of the following wines: 
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