
Oysters, lemon, red wine mignonette (gf)(df)(nf) 5 ea
Oysters, champagne sorbet, avruga caviar (gf)(df)(nf) 6 ea
Marinated olives, truffled grissini (nf)(df) 9
Grissini, lardo, bottarga (df)(nf) 9
Kingfish crudo, apple mignonette, lime & coconut puree (gf)(df) 26
Wagyu bresaola, caper berries, grana padano, sourdough, evoo (nf) 21
Squid ink linguine, salmon, tomato, saffron butter (nf) 25
Rannoch farm quail, cotechino, peas, sweetcorn (gf) 29

Mooloolaba king prawns, chilli, lime, coconut (gf)(df)(nf) 36
Confit duck leg, red cabbage, pancetta, candied walnuts, butternut puree (gf) 42
Cauliflower, golden raisins, caper, almond, anchovy custard (gf) 16
Market fish, pearl couscous, broad beans, spring peas, zucchini (df)(nf) 39
Diamantina angus flank, horseradish cream, roasted garlic 220g (gf)(nf) 42 
Heirloom carrots, citrus butter, orange balsamic, toasted pistachios, stracciatella (gf)(v) 18
Black onyx dry aged porterhouse, roasted garlic, jus 500g (gf)(df)(nf) 85
Seasonal greens, hazelnut, tarragon, nigella, chilli oil (gf)(df)(v)(vg) 16
Angus short rib, blistered cherry tomatoes, parsnip (gf)(nf) 39
Parsnip, crispy prosciutto, pickled walnut, tamari caramel (gf)(df) 20
Slow roasted pork, charred onion, carrot fondant, burnt shallot chimichurri (gf)(nf) 42
Wagyu X sirloin, charred broccolini, bistro chutney, straw potatoes 250g (gf)(df) 49
Smoked kipfler potatoes, blue cheese, truffle (gf)(v)(nf) 18
Mixed leaf salad, house dressing (gf)(df)(v)(vg) 9
House fries, aioli (gf)(df)(v)(nf) 10

Dessert
Buttermilk panna cotta, strawberry, rhubarb (gf)(nf) 17
Mango and passionfruit cheesecake, coconut sable (v)(gf) 17
Tiramisu, marsala mascarpone, valrhona orelys, espresso granita (nf) 18
Charred peppered pineapple, kaffir lime, coconut sorbet (gf)(df)(v)(vg) 16

Freshly baked: Chocolate chip cookies (3 per serve) (nf) 10
Freshly baked: Madeleine, caramelia ganache  (1 per serve) (nf) 3

Cheese and accompaniments 16 | 21 | 26 | 31 

We commit to consistantly delivering fresh local produce, outstanding service 
and a memorable dining experience, everytime.

v  vegetarian   vg  vegan   gf  gluten free   df  dairy free   nf nut free
10% gratuity on parties of 10 or more 

15% public holiday surcharge 


