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

TERMS & CONDITIONS:
Minimum 2, maximum 14 guests.  Guests must order from the Super Tuesday menu and select three courses per person 

(entrée, main and dessert) to receive 50% off food. 

If a guest at your table does not want to participate in the Super Tuesday offer, that guest will need to 
order one main course at full price from the standard menu.

SUPER TUESDAY MENU
Select one dish from each course and receive 50% off

TUESDAY NIGHT – FROM 5PM

Natural Oysters (6). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  36
Mignonette (gf, df, nf)

Beef Carpaccio . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25
Tonnato sauce, baby capers, fried shallots, 
wasabi peas, EVOO (gf)

Sashimi. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  32
Salmon, Tuna, wasabi, pickled ginger, 
Japanese-Peruvian Nikkei sauce (gf, df)

Wagyu & Chorizo Meatballs . .  .  .  .  .  .  .  .  .  .  .  . 24 
Wagyu & Chorizo Meatballs, spiced tomato, 
smoked provolone, crusty bread (gfo, dfo) 

Byron Bay Burrata . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27
Heirloom tomatoes, Pedro Ximénez vinaigrette,
olive crumb, garlic croûte

Sorbet. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
(gf, df, vg)

Chocolate Fondant. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23
Dulce de leche, vanilla bean ice cream, 

candied hazelnuts

Choc & Cherry Old Fashioned . .  .  .  .  .  .  .  .  21
Wild Turkey, Cherry Heering, chocolate bitters, 

simple syrup

Cheese Duo Selection (Select Two). .  .  .  .  .  24
•	 Saint Agur Blue
•	 White Savourines Goat’s
•	 L’Artisan Extravagant Triple Cream
•	 English Farmhouse Cheddar
 
Served with local honey, cold poached fruit, 
green apple, crackers 
 
Espresso Martini. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21
Vodka, Kahlúa, espresso

Mushroom Lasagne . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 40
Wild mushroom & thyme, creamy truffle sauce, 
fresh parmesan, chives (v) 
 
Crab Lasagne. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 68 
Gillian Hirst’s famous sand crab lasagne, 
abalone cream, parmesan, black caviar

Tuna Steak. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 49 
Sesame-crusted, “Nuoc Cham”, golden fries, 
seasonal vegetables

Atlantic Salmon. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  47
Lemon-garlic cream sauce, golden fries, 
seasonal vegetables

400g YG T-Bone. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  89 
Yearling T-Bone steak, golden fries, slaw

Glazed Lamb Shoulder. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  43
Roasted rosemary jus, crispy potatoes (gf)
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