
Under The Stars

P l e a s e  n o t e  a  1 0 %  s u r c h a r g e  o n  S u n d a y  &  1 5 %  s u r c h a r g e  o n  P u b l i c  H o l i d a y s  a p p l i e s .  

first course

Herb & sea salt focaccia, cultured butter

Coffin Bay Panko oyster, wakame, ponzu

second course

Crisp skin duck breast, bitter greens, prosciutto, pickled beetroot, warm jus

vinaigrette 

third course

Confit potato pavé, smoked cream, salmon pearls, cured egg yolk

fourth course

Queensland butter-poached lobster, sweet corn velouté, charred corn,

tarragon oil

palate cleanser

Green apple & lime sorbet, dried apple, yuzu pearls

fifth course

Darling Downs Wagyu sirloin, wild mushroom, celeriac purée, black truffle,

jus

sixth course

Gippsland cloth-aged Maffra Cheddar, black grape jam, house-made lavosh

seventh course

Salted citrus cake, marmalade, dark chocolate peel, vanilla bean cream, mint

dressing


