
 
 

 

 

 
 

2 COURSES $100pp         3  COURSES $12 5pp 

 

SYDNEY  ROCK OYSTERS,  CABERNET  SAUVIGNON MIGNONETTE  

addit ional  $15pp 
 

 
CHOICE OF ENTREE 

 
FRENCH ONION SOUFFLE  GRATIN   

 
CHICKEN L IVER PATE ,  PLUM JAM, CORNICHONS & BRIOCHE    

 
ORA KING SALMON & BEETROOT GRAVLAX (NZ) 

CAPERS,  HORSERADISH CRE ME FRAICHE  AND TOASTED SOURDOUGH    
 

HEIRLOOM TOMATO SALAD,  MARINATED OLIVES,  BALSAMIC AND BASIL  
 
 

  CHOICE OF MAIN 
 

GNOCCHI AUX CHAMPIGNONS 

SEASONAL MUSHROOMS, SP INACH,  HAZELNUTS,  SAGE BEURRE NOISETTE  

 

PAN-ROASTED DAINTREE  BARRAMUNDI  

ZUCCHINI,  VONGOLE, CONFIT FENNEL & TOMATO,  P ISTACHIO P ISTOU    

 

SPATCHCOCK PERSILLADE 

WILTED GREENS, GARLIC,  PARSLEY ,  LEMON THYME JUS  

 

GRILLED BLACK ONYX SIRLOIN  MB3+,  CAFÉ  DE  PARIS,  FRIES 
 

 TO SHARE  
 

GREEN SALAD 
 

 

CHOICE OF DESSERT 

 
VANILLA CREME BRULEE, LEMON THINS    

 
CHERRY  & COCONUT  BOMBE ALASKA 

CHERRY  SORBET,  COCONUT SORBET,  DACQUOISE     

 

CHOCOLATE  & FRANGELICO MOUSSE 

HAZELNUT SPONGE, ORANGE & MASCARPONE ICE  CREAM, COCOA NIB  TUILLE  

 

P A S S I O N FR U IT  SO U F F LE ,  S AL TED  C O CO NUT  I C E  C R E A M     
 

 

 
A SELECT ION OF EUROPEAN & AUSTRALIAN CHEESES,  HOUSE  MADE LAVOSH AND PRESERVES  

addit ional  $18pp 

 
 

A L L  C R E D I T  C A R D  T R A N S A C TI O N S  I N C U R  A  P R O C E S S I N G  F E E .   
P L E A S E  N O T E  A  1 0 %  S U R C H A R G E  A P P L I E S  O N  S U N D A Y S  A N D  A  1 5 %  S U R C H A R G E  I S  A P P L I E D  O N  P U B L I C  H O LI D AY S  

 


