
(V) vegetarian, (GF) gluten free, (DF) dairy free, (VG) vegan. Seafood Origin: A (Australian), M (Mixed), I (International)
Card payment surcharge 1.5% (3% American Express & Diners) | 10% Sunday & 15% public holiday surcharge applies.

G r a n d  D i n i n g  R o o m  

S I D E S Add $14$14$14

FONDANT POTATOES
GARLIC AND TOASTED ALMOND BROCCOLINI

SEASONAL GARDEN SALAD WITH CLASSIC VINAIGRETTE DRESSING

E N T R E E

CHICKEN LIVER PARFAIT
With house-pickled apples and toasted sourdough.

With a Gruyere crouton.
FRENCH ONION SOUP

Stuffed with ricotta, served with ratatouille and Gruyere
CRISPY ZUCCHINI FLOWERS (V)

DEEP FRIED CAMEMBERT (V)

With cranberry sauce.

With whipped avocado mousse and sourdough bread
CHILLI GARLIC PRAWNS (A)

M A I N S

WAGYU STEAK
Truffle mash potato, Dutch carrots and asparagus with a red wine jus 

Carefully prepared and served medium rare, as intended by the Chef, to showcase the full character of this premium cut.

Crispy skin confit duck Maryland with braised greens and fondant potatoes.
DUCK À L’ORANGE (GF, DF)

Choux pastry gnocchi on a crumbed field mushroom with herbed cream sauce, topped with pangrattato.
PARISIENNE GNOCCHI (V)

With celeriac purée, Dutch carrots and asparagus in a chive beurre blanc
OVEN BAKED SEA BASS (GF, DF | I)

With mint salsa, spiced roasted pumpkin, beetroot crisp and a pomegranate sauce.
BRAISED LAMB SHOULDER (GF, DF)

D E S S E R T

CRÈME BRÛLÉE
Rich vanilla custard with a crunchy toffee shell.

Caramelised apple, biscuit crumble, cinnamon caramel sauce and vanilla ice cream
TARTE TARTIN

Choux pastry, hazelnut ganache, Chantilly cream and chopped hazelnuts in a warm chocolate sauce
HAZELNUT PROFITEROLES

Chocolate tart, dark chocolate ganache, sour cherry compote, vanilla Chantilly cream and shaved dark chocolate.
BLACK FOREST TART

With chocolate avocado mousse, raspberry and ginger caramel tuile.
FLOURLESS CHOCOLATE CAKE (VG ON REQUEST)
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	Grand Dining Room
	2-COURSES $75PP     3-COURSES $92PP
	ENTREE
	FRENCH ONION SOUP
	With a Gruyere crouton.

	CHILLI GARLIC PRAWNS (A)
	With whipped avocado mousse and sourdough bread

	CHICKEN LIVER PARFAIT
	With house-pickled apples and toasted sourdough.

	CRISPY ZUCCHINI FLOWERS (V)
	Stuffed with ricotta, served with ratatouille and Gruyere

	DEEP FRIED CAMEMBERT (V)
	With cranberry sauce.

	SIDES
	Add

	FONDANT POTATOES
	GARLIC AND TOASTED ALMOND BROCCOLINI
	SEASONAL GARDEN SALAD WITH CLASSIC VINAIGRETTE DRESSING
	MAINS
	DUCK À L’ORANGE (GF, DF)
	Crispy skin confit duck Maryland with braised greens and fondant potatoes.

	WAGYU STEAK
	Truffle mash potato, Dutch carrots and asparagus with a red wine jus
	Carefully prepared and served medium rare, as intended by the Chef, to showcase the full character of this premium cut.

	OVEN BAKED SEA BASS (GF, DF | I)
	With celeriac purée, Dutch carrots and asparagus in a chive beurre blanc

	PARISIENNE GNOCCHI (V)
	Choux pastry gnocchi on a crumbed field mushroom with herbed cream sauce, topped with pangrattato.

	BRAISED LAMB SHOULDER (GF, DF)
	With mint salsa, spiced roasted pumpkin, beetroot crisp and a pomegranate sauce.

	DESSERT
	HAZELNUT PROFITEROLES
	Choux pastry, hazelnut ganache, Chantilly cream and chopped hazelnuts in a warm chocolate sauce

	CRÈME BRÛLÉE
	Rich vanilla custard with a crunchy toffee shell.

	TARTE TARTIN
	Caramelised apple, biscuit crumble, cinnamon caramel sauce and vanilla ice cream

	BLACK FOREST TART
	Chocolate tart, dark chocolate ganache, sour cherry compote, vanilla Chantilly cream and shaved dark chocolate.

	FLOURLESS CHOCOLATE CAKE (VG ON REQUEST)
	With chocolate avocado mousse, raspberry and ginger caramel tuile.
	(V) vegetarian, (GF) gluten free, (DF) dairy free, (VG) vegan. Seafood Origin: A (Australian), M (Mixed), I (International) Card payment surcharge 1.5% (3% American Express & Diners) | 10% Sunday & 15% public holiday surcharge applies.




