
 
 
 
 
 
 
 

 
 
 
CHEF’S SELECTION 
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Take the stress out of choosing – we will do it for you. 
To select this option, whole table participation is required.  
24 hours’ notice is required for dietary requirements for the chef selection.   75 with 

dessert 

 
 

 

House made Damper with dried seaweed butter V   6 

Harissa spiced carrot hummus, Persian fetta, pomegranate, bunya nuts & cassava V LG*  10 

Roasted pumpkin & bush tomato arancini, smoked King Island cheddar & truffle alioli V LG  14 

Heirloom tomato & peach salad with foie de latte and sweet & sour strawberry gum V*  12 

Rocket, seaside leaves, pear, walnut with pecorino & balsamic dressing V LG*  12 

Fried kipfler potatoes, red mojo, fresh mozzarella & crispy saltbush V LG  12 

 
 

 

Fried crocodile with potato straws, green mango, bean shoot salad & nuoc cham LG  24 
Pan fried asparagus, lardo, goats curd & mountain pepper cured egg yolk LG  16 
Braised beef croquettes, Warrigal chimichurri, pickled onion & yellow mojo LG  16 
Beetroot & aniseed myrtle cured salmon, rice wafers, papaya & 
finger lime salad LG 

 
 14 

Roasted jumbo quail stuffed with bush spinach, sautéed shitake & heirloom beets LG  32 

 
 

 

Roasted kumara with chickpeas, cashew, red bush curry & tahini yoghurt V LG*  28 
Pan fried duck breast, gum honey carrots, mushroom ketchup & orange jus LG  38 
Market fish, daikon, edamame & mint salad with miso buttermilk & wild garlic LG  34 
Confit chicken Maryland, tea tree, seared scallops, young pea salad & salsa roja LG  36 
Beef cheek braised in saltbush master stock, broccoli leaves & roasted cauliflower LG  36 
  

Lemon myrtle pannacotta, mango compote, raspberry sorbet & cotton candy  16 
Buffalo curd flan with gum smoked treacle, Chantilly & cocoa husk meringue LG  16 
Chocolate & white miso brownie, charred golden beet ice cream & saltbush honeycomb  16 
Frozen macadamia & glace ginger nougat, macerated stone fruit & spun sugar LG  16 
Cheese platter with artisanal cheeses and accompaniments 16/23 

 
 

*Can be modified to be GF or Vegan for certain dishes. 
LG = Low Gluten V = Vegetarian N = Contains nuts 


