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SOUPS & STARTERS

Soup of the day $56
Sweet pea and Ibérico ham soup  $64
Traditional French onion soup baked with Gruyere cheese $68
$78
Oysters "New season” freshly shucked over ice
Coffin Bay. Australia each $38 6 pieces $198
St Helens,  Ausfrafia each $38  6pieces $198

Served with your choice of condiments
Thousand Island dressing. classic fomato & horseradish cocktail sauce, mignonette dressing

$52
Traditional Caesar salad with candied bacon. croutons, shaved parmesan & house made anchovy dressing  $68

%> Lobster bisque with rouille, gruyere & crottons

Garden salad with walnut oil vinaigrette

Roma tomato and buffalo mozzarella salad with Spanish onion, fresh basil and sticky balsamic dressing  $128

% House smoked salmon with Spanish onion and caperberry salsa, brioche sippets  $138

Whole split roasted tiger prawns with garlic, chili, lemon grass and fresh lime

% Half shell scallop grilled with green curry butter, spiced papaya shred  $15

% Foie gras & chicken liver parfait with fruffled goose butter, baby pickles & toast

$168
8
$108

Iberico ham “world’s best ham” sliced fine served with house made grissini & virgin oil

$164

Wagyu sirloin carpaccio with honey mustard rocket leaves & lemon aioli

$156

% "Charcuterie’ House made selection; game bird terrine, pork rilletts
foie gras parfait, Ibérico ham and baby pickles  $158

Pan-seared fole gras with sticky date pudding. sour cherry jus $168

MAIN COURSE

& House made ravioli filled with fresh Boston lobster in a creamy crusfacean sauce

Eight hour wagyu bolognaise sauce fossed with spagheffi finished with shaved parmesan
Pan-fried Austfralian blue eye cod fillet, sautéed saffron potaftoes, chorizo and tomato salsa
Herb grilled $438 Thermidor $458
Served with fries & garden salad lemon & house mayo

Live US Boston Lobster split and grilled

Marinated and char-grilled French spring chicken, Spanish sftyle potato salad.
caper and preserved lemon dressing  $228

Grilled Canadian pork chop with slow braised red cabbage.
creamed leek crushed potatoes. red currant glaze  $258

& Herb roasted Australian lamb rack with pan-fried cotechino sausage, sautéed potatoes,
rich lamb jus $368

Grilled Dutch milk fed veal cutlet, with baked corn polenta, confit cherry tomatoes, salsa verde

$248

$138
$238

$328

Classic steak tar tare with wagyu beef fenderloin, Beluga caviar, chips & garden salad  $288

World seafood hot sizzling platter

Whole grilled US Boston lobsfer, Alaskan king crab leg, Thai tiger prawns,
Japanese scallops. Australian Spring Bay mussels,
with sautéed vegetables and tfraditional condiments

$458 per person (minimum for 2 persons)

9 Chefs Recommendations all items subject to 10% service charge







