
A union of land and sea



F R O M  T H E  L A N D  
Australia’s diverse landscapes provide the 
foundation for some of the country’s finest 
produce. From the pristine islands of Bass 

Strait to the rich pastures of Victoria, Tasmania 
and Queensland, our beef is selected for its 
provenance, quality and exceptional flavour.

C A P E  G R I M  PA S T U R E  F E D  B E E F
The pristine pastures and clean air of Tasmania, 

King Island, and Flinders Island provide the 
perfect environment to produce beef with a 
natural marbling, guaranteed to be tender, 

juicy and of the highest quality.

B L A C K  O PA L  W A G Y U
Known for its supreme marbling, Black Opal Wagyu 

features impressive marble scores up to MB9, 
produced in the nutrient rich pastures  

of Victoria and Tasmania.

B A S S  S T R A I T  PA S T U R E  F E D  B E E F
The drenching rain, warming sun, and salt-water 
winds of Gippsland, Cape Otway, Flinders Island, 

and King Island combine to create the ideal 
climate for creating tender beef.

F R O M  T H E  S E A  
From the warm tropical waters of Far North 
Queensland to the pristine coastlines of 

Australia, our seafood celebrates the abundance 
of the ocean.

Coral trout from Far North QLD

Spanner crabs from Fraser Island, QLD

King prawns and bugs from Mooloolaba, QLD

Rock oysters from the East Coast of NSW

Pacific oysters from Coffin Bay, SA and Tasmania

A R T I S A N  B R E A D  
Crafted in Townsville by artisan bakers, using 
traditional techniques and carefully selected 

ingredients. Each loaf is made with time, skill 
and attention to detail, bringing a true sense of 

craft to the table.

F R O M  T H E  L A N D .  F R O M  T H E  S E A . 
F R O M  A U S T R A L I A .   

A celebration of the people, places and natural 
environments that make Australian produce 

exceptional.
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A P P E T I S E R

J E A N - P I E R R E  A R T I S A N  B A K E R Y  L E M O N 	  
M Y R T L E  S O U R D O U G H  V 	 2 p  |  1 5
whipped butter, sea salt

R O A S T E D  T O M A T O  T A R T L E T  V	 1 5 e a
onion jam, gruyère custard, thyme oil 

B E E F  PA V É  GF+DF	 1 8 e a
beef tartare, truffle mayo, crisp potato 
pavé, shallot, chives

B L A C K  T R U F F L E  &  P O TAT O  C R O Q U E T T E 	 1 8 e a
Wagyu bresaola, spiced cream

G R I L L E D  J U M B O  P R A W N 	 2 3 e a
nduja butter

O Y S T E R S  A N D  C A V I A R

C H I L L E D  O Y S T E R S
N AT U R A L  A+GF+DF
eschalot mignonette, lemon

PA C I F I C  A	 8 e a

S Y D N E Y  R O C K  A	 9 e a

C H A R T R E U S E  O Y S T E R S  A+GF+DF	 9 . 5 0 e a
green chilli, apple, celery

G R I L L E D  PA C I F I C  O Y S T E R S

K I L PAT R I C K  A	 6 p  |  4 8
sabayon, prosciutto crumbs	

C A V I A R  I	 2 4 5
Oscietra (30gm), blinis,  
traditional condiments
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E N T R É E

C O A L  R O A S T E D  B E E T R O O T  V+GF 	 2 9
macadamia cream, pickled leek, marinated feta 

P R O S C I U T T O  &  S T R A C C I A T E L L A  GF	 2 9
San Daniele prosciutto 20 month aged,  
stracciatella, pickled pear, olive oil

D U C K  R A V I O L I 	 3 2
wild mushroom consommé, burnt shallot oil

S T E A K  TA R TA R E  DF	 3 2
egg yolk, anchovy mayo, radish, Melba toast

S PA N N E R  C R A B  A+GF 	 3 3
crème fraîche, leek, apple, finger lime, 
squid ink crackers  

M O R E T O N  B A Y  B U G  TA I L  A+GF	 3 7
bisque butter, finger lime, shaved fennel

S H A R K  B A Y  H A L F  S H E L L  S C A L L O P  A	 3 p  |  4 1
five peppercorn crust, chive, lemon
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W O O D - F I R E D  G R I L L E D  S T E A K

TA S M A N I A N  C A P E  G R I M
pasture-fed

300g porterhouse, MB 2	 5 7 
300g scotch fillet, MB 2	 7 6

B L A C K  O PA L  W A G Y U

300g rump, MB 6-7	 5 9
250g sirloin, MB 9	 1 1 8

B A S S  S T R A I T  B E E F

220g eye fillet	 6 2

600g rib eye on the bone	 1 2 0

500g chateaubriand (to share)	 1 3 0

J A PA N E S E  A 5  W A G Y U 

250g striploin, MB 12	 1 8 2

M B  M A R B L E  S C O R E

S A U C E S  A N D  B U T T E R S

M U S H R O O M  S A U C E  GF	 5

R E D  W I N E  J U S  GF	 5

P E P P E R C O R N  C R E A M  S A U C E  GF	 5

B É A R N A I S E  S A U C E  GF	 5

G A R L I C ,  C H I V E S  &  A N C H O V Y  B U T T E R  GF	 5

B L A C K  T R U F F L E  B U T T E R  GF	 9
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M A I N S

PA R I S I E N N E  G N O C C H I  V	 4 2
sautéed mushrooms, parmesan, fried enoki   

L A M B  R U M P   	 5 4
burnt apple & goat cheese cream, eggplant  
& polenta filo, gremolata, raisin, rosemary jus

C O R N  F E D  D U C K  B R E A S T  GF	 5 6
davidson plum, braised red cabbage, kohlrabi, 
bitter chocolate sauce 

S PA N N E R  C R A B  S PA G H E T T I N I  A	 5 7
garlic, chilli, tomato, chives

L I N E  C A U G H T  C O R A L  T R O U T  A+GF	 5 8
black mussels, seasonal vegetables, saffron 
& lemon butter sauce 

S I D E S

F A R M  L E A F  L E T T U C E  GF+DF+V+VEGAN	 1 7
fennel, radish, sherry vinaigrette

F R E N C H  F R I E S  DF+GF+V	 1 7
aioli

R O A S T E D  P U M P K I N  GF+V	 1 7
whipped goats curd, pepitas & currants

H E I R L O O M  T O M A T O  S A L A D  GF+DF+V+VEGAN	 1 8
white onion, basil, olive, aged balsamic

B R U S S E L S  S P R O U T S  GF+V	 1 8
quinoa, burnt honey glaze

D U C K  F AT  R O A S T E D  P O TAT O  GF	 1 8
garlic & rosemary

G R I L L E D  B R O C C O L I N I  GF	 1 8
anchovy and garlic cream, honey & lemon 
dressing

M A C  &  C H E E S E  V	 1 8

S A U T É E D  B U T T O N  M U S H R O O M  GF	 1 8
herb butter


