


Starters 

Oysters

          Natural (gf, df) 6/pc

          Strawberry mignonette and mint oil (gf) 6.5/pc

         Yuzu pearls (gf) 6.5/pc

Ocean smoked trout pate, Prosecco jelly, apple, garden herbs, toasted rye 26

Bedford Creek pork belly, red onion ginger salsa, apple textures, caramelised miso (gf)    24   

Roasted golden hinterland mushrooms, king brown, wood ear, shimeji,   22  
truffle custard, coral tuile (v)

Dry aged beef tataki, wasabi ponzu, native herbs, puffed grains 24

Queensland Prawns, avocado, cucumber, apple salad, caviar,  yuzu labneh, 28 
smoked cream cheese

From the asado grill

OP Ribs on the Bone (400g) 65 

Cape Grim Grass-fed Beef Rump (350g) 52

Whole Baby Barramundi with soy broth 48

Asado Chef ’s Special 

Each item is served with Pinot jus and your choice of one side. 



Sides

Paris mash (v)  12

Steak fries, rosemary, thyme sea salt (v) 12

Heirloom tomatoes, fetta, aged balsamic (v)  12

Roasted heirloom carrots, cardamom, thyme, orange (v) 12

Please advise a member of our team if you have any dietary requirements or food allergies.

Main courses 

Crispy skinned local snapper fillet, baby pea velvet, puffed wild rice, 48  
spinach, fennel, citrus, native mint 

Sovereign Highland lamb rump, macadamia purée, baby fennel,    40 
pomegranate, pumpkin fondant, jus (gf)

Kimberley Red eye fillet, dehydrated pea powder, pea purée,  52 
lilly pilly, fennel meringue (gf) 

House smoked duck breast, asparagus, carrot velvet, mustard seed, 52  
truffle mash balsamic onions, five spice jus

Charred cauliflower sprinkled, native dukkha, hummus, 38 
pistachio gremolata, chickpeas (gf, v) 

Char-grilled east coast prawns, grilled pineapple, garlic lime butter, 46 
Asian greens (gf, df) 

Market fish of the day  Market Price



Sweet 
Chocolate bar, cocoa powder glaze, bitter chocolate 19 
biscuit base   

Miso crème brûlée, seasonal fruit, puffed rice, 19 
meringue, raspberry sorbet  

Hazelnut éclair, chocolate textures 19

Flaked puff pastry, fresh pear, frangipane, 19 
vanilla anglaise 



Cheese

SOF T

Woombye Ash Brie                                                                                       
Delicate smokiness and hints of mushroom to the white mould flavour       

with a rich and creamy centre 

Woombye Triple Cream Brie                                                                                                                                            
The delicate white bloom on the outside hides a deliciously rich    

and creamy centre

HARD

Section 28 Monte Diavolo                                                                                                                                                  
Supple texture that is studded with crushed native pepper berries,   

adding distinctive savoury flavour

Maffra Aged Cheddar                                                                                                                                                          
A soft and crumbly texture with a long smooth palate and   

subtle grassy flavours

BLUE

Berry’s Creek Tarwin Blue                                                                                                                                                
Textures full of soft, smooth appeal with a delicious lasting intensity      

Please choose three cheeses from the following options  38
Our cheese is served with housemade lavosh, papaya, lime, bee pollen, 

strawberry and elderflower preserve.     




