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D F  D A I R Y  F R E E  |  G F  G L U T E N  F R E E  | 
V  V E G E T A R I A N  |  V G  V E G A N  

M B  M A R B L E  S C O R E  
Please inform your waiter if you have 
any allergies. Our menu contains 
allergens and is prepared in a kitchen 
that handles nuts, shellfish and gluten. 
Whilst all reasonable efforts are taken 
to accommodate guest dietary needs, we 
cannot guarantee that our food will be 
allergen free.  15% surcharge applies 
on public holidays. Vantage Rewards 
discounts not applicable. 

T A B L E  D ' H Ô T E
Midweek Chef’s Special 
2 Courses $85 per person 
3 Courses $105 per person 

Tuesday – Thursday 

C H O I C E  O F  E N T R É E

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

OR

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) (2PCS)
five-peppercorn crust, chive, lemon 

OR

S T E A K  TA R TA R E  DF
egg yolk, anchovy mayo, radish,  
melba toast 

C H O I C E  O F  M A I N S

B L A C K  O PA L  W A G Y U  R U M P  
3 0 0 G ,  M B  6 - 7  GF 
duck-fat roasted potato, mushroom sauce 

OR

C A P E  G R I M  P O R T E R H O U S E  
3 0 0 G ,  M B  2  GF
duck-fat roasted potato, mushroom sauce

OR

M A R K E T  F I S H  GF (A)
black mussels, seasonal vegetables, 
saffron & lemon butter sauce

C H O I C E  O F  D E S S E R T S

V A N I L L A  B E A N  C R È M E 
B R Û L É E  V (GF AVAILABLE)
pistachio biscotti

OR

C A L L E B A U T  7 0 %  D A R K 
C H O C O L AT E  M O U S S E  V GF
orange confit, almond 
nougatine 



D F  D A I R Y  F R E E  |  G F  G L U T E N  F R E E  |  V  V E G E T A R I A N  |  V G  V E G A N  
Please inform your waiter if you have any allergies. Our menu contains allergens and is prepared 
in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken to 
accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.  15% 

surcharge applies on public holidays. Vantage Rewards discounts not applicable. 

T A B L E  D ' H Ô T E
Vegetarian Midweek Chef’s Special 

2 Courses $65 per person    3 Courses $85 per person 
Tuesday – Thursday 

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
macadamia cream, pickled leek,  

marinated feta 

M A I N S

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

C H O I C E  O F  D E S S E R T S

V A N I L L A  B E A N  C R È M E  B R Û L É E  
V (GF AVAILABLE)

pistachio biscotti

OR

C A L L E B A U T  7 0 %  D A R K  
C H O C O L A T E  M O U S S E  V GF

orange confit, almond nougatin


