
GF = Gluten-Free | DF = Dairy-Free | NF = Nut-Free | V = Vegetarian | VG = Vegan Wages Surcharge — 10% on Saturdays & Sundays. 15% on Public Holidays.

LUNCH 2/3 COURSE MENU
2 Courses $49 | 3 Courses $59

MONDAY TO FRIDAY – UNTIL 2:45PM

TERMS & CONDITIONS:
Minimum 2, maximum 14 guests.  

Available Monday to Friday from 11:30am to 2:45pm. 
All guests at the table must participate in the offer.

Cheese (Select One)
Saint Agur Blue
White Savourine Goat’s
L’Artisan Extravagant Triple Cream 
English Farmhouse Cheddar

Served with local honey, cold poached fruit,
green apple, crackers

Sorbet
(gf, df, vg) 
 

Chocolate Fondant
Dulce de leche, vanilla bean ice cream, 
candied hazelnuts

Espresso Martini
Vodka, Kahlúa, espresso

Arancini
Mushroom duxelle, truffle mayo, Grana Padano (gf, v) 

Wagyu & Chorizo Meatballs 
Wagyu & Chorizo Meatballs, spiced tomato, smoked 
provolone, crusty bread (gfo, dfo) 

Crispy Calamari
Dressed watercress, wasabi aioli (gf, df) 

Beef Carpaccio
Tonnato sauce, lilliput capers, fried shallots, 
wasabi peas, EVOO (gf) 

Oysters Mignonette (6) (gf, df, nf) 

(Add +$36)

Oysters Kilpatrick (6) (gf)  

(Add +$36)

Beef Bourguignon (add +$3)
Slow-braised overnight, mushrooms, 
baby onions, mashed potatoes  

Mushroom Lasagne
Wild mushroom & thyme, creamy truffle sauce, 
fresh parmesan, chives (v)  

200g Porterhouse (add +$6.50) 
200g MB4+ Porterhouse, golden fries, 
seasonal vegetables, Chef’s jus

200g Rump Steak
Diamantina grass-fed MB5+ beef, golden fries, 
Chef’s slaw
 

Barramundi
Simply pan-fried, abalone cream, lilliput capers, 
whipped mash, seasonal vegetables

Glazed Lamb Shoulder
Roasted rosemary jus, crispy potatoes (gf) 
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