
 
 
 
 

                     
 
 
 

Shared Menu 
 

Rock lobster tart | thermidor | bottarga 
Duck parfait savarin | rhubarb | cocoa 

 
Fraser Isle spanner crab | artichoke | finger lime | champagne 

Angus tartare | gaufre | cured yolk | heirloom tomato 
 

Mahi Mahi | bonne femme | cuttlefish 
Wollemi Duck | beluga lentils| nectarine 

 
Heirloom carrots | fresh curd | vadouvan | sunflower  

Tartiflette | raclette | French onion | jambon 
 

Elderflower I Spiced Pear I Choux Bun 
 
 
 
 
 

Add Ons 
Fermented potato bread | fromage frais - 10 

 
Crêpes suzette | roasted pineapple | macadamia ice cream – 15 

flambé table side, please allow 15 minutes 
 
 

Upgrade 
Upgrade Wollemi Duck to King River Wagyu Striploin - 25pp  

 
 

Menus are subject to change depending on seasonality. 
Most dietaries can be accommodated with prior notice. 

 
 


