
 

Indicative menu to serve as a guide only. 
Cashless payments only, Bills to be settled while seated at your table prior to departure. 

 

 

Miche sourdough and house cultured butter 6/ 9

Beetroot salad, goat cheese, amaranth, radish, smoked almonds, crouton 22 

Jerusalem artichoke, medley of mushrooms, corn, chive cream, soft herbs 26 

Scallops, roasted tomato, dashi Jelly, turnip 32 

Tuna tartare, avocado puree, chipotle emulsion, kipfler Potato crisps 28 

Charcuterie, coppa, bresaola, pickles 28 

Pan fried gnocchi, zucchini, peas, goat cheese, mint, dukkah 34 

Fraser Island spanner crab linguini, chilli, lemon, garlic 39 

Seared snapper fillet, squid, chorizo, herb salad    42 

Pasture-fed sirloin 250g, Sunday roast trimmings, horseradish jus    39 

Lamb backstrap, king brown mushroom, spinach, garlic crisps 42 

Roast potatoes, confit garlic, sage 12 
Fries, house-made seasoning 10 

Mixed leaves, orange mustard dressing, radish, eschalots 12 

Charred broccolini, stracciatella, preserved lemon, chilli oil, pepitas 17 
 
 
 

            

The “Rum Hospital” Brioche, peach, salted caramel, macadamia gelato        16  

Chai spiced short cake, ginger poached apple, vanilla bean gelato   16  

Watermelon and Mint pannacotta, coconut, lemon sorbet           16  

   
 


