
START / SHARE  
 
 
 
Gri l led Turk ish  Bread,   
Cold Cuts,  Olives ,  
House Made Dip   
  
 
Lamb Cut le ts ,  
Pick led Zucchin i ,   
Di l l  Yoghurt  GF  
 
 
Gri l led  Prawns ,  
Let tuce Cup,  Salsa,   
Anchovy Aio l i  GF   
 
 
Grass Fed Beef  Skewers,   
Fr ied Leek,  Tequi la              
Mayo & Sri racha  GF    
 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CHOOSE YOUR MAIN 
 
 
 
Slow Cooked Smokey  
Wagyu Br isket ,  
Red Wine Reduct ion GF  
 
 
Yuzu Rubbed  Gri l led  
Duck Breast ,  
Hois in  Sauce  GF  
 
 
Slow Roasted Cr ispy          
Skin Pork Bel ly,  
Smokey Apple Sauce  GF  
 
 
Gri l led Crispy Skin         
Ocean Trout ,  
Lemon & Herb  Sauce GF  
 
 
Panko Bat tered  
Soft  Shel l  Crab ,   
Lime Aio l i  
 
 
Blue Cheese & Quinoa  
Stuffed F ie ld  Mushrooms,  
Truff le  Oi l  GF  
 
 
 
 
 
 
 
 
 
 
 
 

CHOOSE YOUR SIDE 
 
 
 
Dutch Carrots ,  
Kale Chips,  Herb  
Whipped Goats Cheese  GF  
 
 
Gri l led Broccol in i ,   
Roasted  Heir loom Tomatoes,   
Roasted Almonds  GF/VEGAN  
 
 
Shredded Granny Smith,  
Orange Segment,  Let tuce & 
Radish Salad  GF/VEGAN  
 
 
Green Lent i l  Gremolata,  
Super Gra ins,  
Burnt  Feta   
 
 
Fr ies,  Rosemary Sal t ,  
Aio l i ,  Gri l led  Lemon  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FINISH  
 
 
 
Cognac In fused  
Chocolate Mousse -  
Chocolate Soi l ,   
Fresh Raspberr ies ,   
Vani l la  Mascarpone,  
Crushed Roasted  
Macadamias & Pis tachios GF  
 
 
 
Raw Carrot  Cake ,  
St icky Date Sauce,  
Fresh  Raspberr ies ,  
Mango Coul is ,  
Crushed Walnuts  GF/VEGAN  
 
 
  
  
  


