
 
Our new summer menu comes with an emphasis on lighter style meals, fresh produce, and a reliance to         

use as much vegetables & eggs from our own gardens and free range hens. We hope you enjoy and                         
welcome all feedback so we may continue to deliver to you, an enjoyable dining experience  

 

 

STARTERS, ENTREES OR TO SHARE    

Trio of house spiced nuts – sugared pecans, spiced cashews, smoked almonds 10    

Warmed mixed olives Sicilian, Wild, Kalamata   9 

Char grilled Turkish bread, house labne, dukkah                                                            11 

Emu Carpaccio, estate egg, baby capers, kiwi fruit vinaigrette, hazel nut dust     19 

Char sui pork belly, Balmain bugs, grapefruit, frizze’       18  

Chicken pate’, membrillo, honeyed walnuts, brioche’       15  

Jamon Serrano, melon, asparagus, white truffle oil, pecorino        16 

Taleggio filo tart, Juliette tomato, basil, apple balsamic        12 

Charcuterie Plate - For 2 to 4                                                                                                     42 
Daily special with a selection of cold cuts, pate’, rilletttes, terrines, pickles, with crusty bread    
 

FOR SEAFOOD LOVERS  

Fremantle sardines, crostini, harissa, salsa verde’        18 

Za’atar seasoned baby squid, chilli salt, lemon wedge        14 

Freshly shucked oysters- natural, champayne jelly, ot tempura                             ½  doz   21 

Bucket of chilled tiger prawns, cocktail sauce         20 

Scallops, cauliflower puree, caper & raisin dressing        19 

Seafood platter, serves 2 to 4, all of above inc. grilled salmon & ½ new season crayfish        98           
                    
 
 
* Not all food ingredients are listed * Most meals are or can be prepared “gluten free” 
 Please speak with your floor attendant for further clarification or with any concerns with food allergies   
Strictly no separate billing - Split billing permitted     

Prices include GST. 10% Surcharge applied on public holidays. 

All major credit cards accepted- Surcharge of 2% is applied to American Express & Diners cards. 

 



 

 

 
 

MAINS 

No. 5 whole roasted chicken, caramelised shallots, caper potato braise, wild olives     37 
Wine suggestion –Black Swan 2010 Chardonnay, Cloudy Bay 2011 Sauvignon Blanc  

Confit duck, house fettuccini, exotic mushrooms, parmesan reggiano      35 
Wine suggestion –Black Swan 2011 Sauvignon Blanc, Lethbridge 2010 Pinot Gris 

 
Kurobuta pork loin, champ potato, smokey pimento salsa, brussel sprouts, fennel salt crackle  44 
Wine suggestion –Black Swan 2011 Shiraz, Feet First 2009 Sauvignon Blanc 

Crispy skin salmon, mougrabiah, beetroot, green beans, feta salad       36 
Wine suggestion –Black Swan 2005 Shiraz, Faber Vineyards 2010 Swan Verdelho   

Exmouth prawns, glass noodles, mango & macadamia dressing         32  

  Wine suggestion - Black Swan 2010 Classic White, Neagle’s Rock 2011 Riesling  

Risotto, tomatoes 3 ways, new season asparagus, goats cheese      27 
Wine suggestion - Black Swan 2010 Chenin, Otello Dry 2 Spumante  

Baharat lamb rack, biryani rice, cashews, radish tatziki        44 
Wine suggestion - Black Swan 2006 Cabernet Franc, Black Swan 2007 Cabernet Merlot  

Red wine braised beef cheeks, spring vegetables, on white truffle mash                  34 
Wine suggestion –Black Swan 2005 Shiraz, Talijancich 2008 Graciano 

Wagyu rump, marble score 9+, fontina dauphinoise potato, Shiraz jus         48 
Wine suggestion – Henschke 2009 Henry’s Seven, Black Swan 2005 Cabernet Sauvignon    

*For medium to well-done steak – Please allow extra time  

*Wagyu is recommended grilled “Rare to Medium” 

*Not all “ suggested” wines are available by the glass- Please refer to the full wine list 

 

SIDES                                                                                                      CHILDREN’S MENU  
Beetroot, stringless beans & feta salad    11        

Roquette, pear & parmesan salad                10          

Estate garden salad         10   

Asparagus, peas, hazelnut, red wine vinegar   10            

Garlic mash, truffle oil      7           

Beer battered fries      10            

 

Chicken nuggets & chips 9 

Pasta carbonara 12 

Battered fish & chips 12  

Ground beef burger, salad, mayo, chips 12  

      


