
Group Menu
TO SHARE

Mixed Bread with smoked olive butter 
Sicilian & Andalusian Green Olives

Almond & Espelette Dip with grissini (v)(df)
Mushroom Arancini,truffle mascarpone (gf((v) 

MAIN

DESSERT

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

Classic Drinks 
Package

NON-ALCOHOLIC 

Orange Juice, Apple Juice, Lemonade, Coke, Diet
Coke, Lemon Lime & Bitters Sparkl ing & Sti l l  Fi ltered

Water,  Tea and Coffee.

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

BEER

WHITE WINE

Burnt Orange Pinot Grigio 2025 Adelaide Hills SA

RED WINE

Burnt Orange Shiraz 2023, McLaren Vale SA

SPARKLING WINE

Edmond Thery Blanc de Blancs NV Brut Loire Valley FRA 

Chocolate Mousse Tart - raspberry granita & meringue kisses
Crème Brûlée Rice Pudding, cardamom, plum sorbet & candied 

orange (vg)(gf)(nut free) 

Fish of the Day - summer veg, charred eggplant and corn purée,
prawn beurre noisette (gf)

Chicken Supreme with kipfler potato chips, cavolo nero, king
mushroom with black garlic purée, morel cream sauce (gf)

Wagyu Burger - Swiss cheese, maple bacon, coleslaw, shoestring fries

Asparagus & Spring Pea Salad with goat’s cheese, zucchini,
rockmelon, roasted sunflower seeds & pickled mustard seeds, mint &

green chilli dressing (v)(gf) (with chicken or miso-glazed salmon)

Capsicum Pappardelle - slow cooked octopus, creamy 
nduja sauce & pangrattato

Roasted Pumpkin, Potato & Shiitake Pavé — Layered potato and
pumpkin with shiitake mushrooms, served with black barley, celeriac

purée and romesco (df)(vg)

1824 Grass-fed Wagyu Rib Eye 400g MB4 with corn ribs, chimichurri
sauce (gf)(df) ADD + $20 (Meduim-rare or well done) 

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


