Let’s Do Lunch

(Available Tuesday to Saturday)

2 Courses $55 per person / 3 Courses $70 per person

Barbequed Quail | Buffalo Curd | Pancetta | Peperonata |
Candied Olive
Or

Moreton Bay Squid | Tamarind Sauce | Papaya Salad | Peanuts |
Chilli | Coriander

—

Coral Coast Barramundi | Jerusalem Artichoke | Zucchini | Samphire |
Burnt Leek Vinaigrette
Or

14hr Slow Cooked Wagyu Brisket | Mac + Cheese Croquette |
Braised Red Cabbage | Broccolini

——

Créeme Brulée | Coconut | Raspberry | White Chocolate
Or

Woombye Triple Cream Brie | Quince Paste | Muscatels | Pear |
Ironbark Honey | Raisin + Pecan Bread | Lavosh

Sides
Danny’s Bread Organic Sourdough | Cultured Butter | Smoked Salt | 8
Chips | Smoked Salt | Aioli | 12
Maple Roasted Heirloom Carrot | Carrot Top Gremolata | Puffed Grains | 11
Bitter Leaf | Soft Herbs | Lemon Vinaigrette | 11
Mixed Beans | Smoked Garlic | Mountain Pepper | 14

One Account Per Table

Available Tuesday to Saturday for lunch (4 Jan — 31 Oct)
Not available on special occasion days | No further discounts apply for this menu | Menu subject to change without notice



