
 
 
 
 
 

Sautéed local clams with crispy bread 18 
& lemon meunière sauce 
 
Chilled avocado & ginger soup with  20 
poached yabbies & fresh radish 
 
Coal-baked omelette with smoked haddock,  24 
tarragon & grain mustard mornay 
 
Fermented carrot ‘tartare’: all the  24 
traditional condiments − just no meat! 
 
Grilled halloumi salad with basil, bread,  18 
tomatoes & white pickled anchovies 
 
Warm salad of broccoli, pine nuts, sugar snap peas 18 
topped with crumbled feta & minden mint 
 
‘Hail Caesar’ house smoked chicken, 5J jamon,  22 
horseradish caesar dressing & fresh romaine lettuce  
 
V E G E T A B L E S 
 
Local pumpkin with Minden road pesto & pita bread  14 
 
Cauliflower with yogurt & southern wood dressing,  14 
cumin & pan crystal 
 
Baby eggplant with spicy togarashi, quinoa,  14 
curry oil & sourdough 
 
Sweet Corn with smoked paprika butter,  14 
popcorn & chimichurri bread 
 
(Prices are subject to prevailing government taxes and service charge) 

 

 
 



 
 
 
 
 

Smoked duck cappelletti with baby spinach, 26 
dark brown chicken & thyme tea 
 
Taglierini with fresh clams & garlic sauce, 26 
parsley shad , lemon butter 
 
Strozzapreti with 48 hour barolo braised oxtail,  26 
parmesan wafers & wild thyme 
 
Rigatoni, local mushrooms, smoked pancetta topped  26 
with stilton & balsamic reduction 
 
Mud crab spaghettoni with thai curry sauce,  28 
crunchy yellow squash, coconut,  
crispy shallot thai basil 
 
Warm orecchiette salad, broccolini, golden beets,  24 
baby carrots, goat cheese, fresh basil &  
watercress tips 
 
Potato dumpling gnocchi, shredded pork sausage,  26 
sun dried tomato jus & fresh fennel 
 
(Prices are subject to prevailing government taxes and service charge) 
 
 
 
 
 
 
 
 
 
 
 

 
 
 



 
 
 
 
 

Mangalica pork collar, asian bbq glaze,  34 
corn & speck ragout with pickled cucumber 
 
Red grouper with peas and mint purèe,  28 
grilled baby cos & chimichurri 
 
Roasted baby chicken, braised leeks with hazelnut  28 
butter & wild watercress salad 
 
250g charred wagyu burger with all the  34 
usual suspects, garlic fries & mayo 
 
Charred S.A. lamb rump with garden peas, bacon,  32 
lettuce, mint, whipped mash & a rosemary thyme jus 
 
Coal baked barramundi with cucumber coleslaw, 26 
roasted eggplant & a fresh mint dressing 
 
(Prices are subject to prevailing government taxes and service charge) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 



 
 
 
 
 

Baby Caesar salad with poached chicken breast 16 
 
Open-face lasagna with bolognese and béchamel sauce 22 
 
Strozzapreti with tomato sauce and fresh sweet basil 18 
 
Rustic fish pie with fresh thyme from the garden      18 
 
Homemade trio of ice cream with sable cookies      15 
 
(Prices are subject to prevailing government taxes and service charge) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 



 
 

Hot & cold chocolate cake with  17 
chocolate sorbet & mint 
 
Orange meringue pie with citrus salsa 17 
 
Caramelised mango with textures of coconut 17 
 
Lemon tart with basil ice-cream  17 
 
Selection of matured cheese & condiments  32 
 
(Prices are subject to prevailing government taxes and service charge) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 


