
ONE SELECTION FROM EACH COURSE
MENU

Seasonal  Luncheon

C R I S P Y  B A R R A M U N D I  
TOASTED RICE CRUMB, LAKSA MAYO, HOUSE SALAD,  

 SESAME & YUZU DRESSING, THICK FRIES

R E D  E L E T  B R O N I E  
ITH OREO CRUMB & ANILLA BEAN ICE-CREAM

L E M O N G R A S S  &  C O C O N U T  P A N N A  C O T TA
ITH PASSIONFRUIT AND MANGO SORBET 

H O N E Y  B O U R B O N  C H I C K E N  B R E A S T  S A L A D
BRO N RICE, BLACK BEANS CHARRED CORN, A OCADO,  

QUESO, CHIPOTLE & LIME CREMA

S M O K E D  L A M B  S H O U L D E R
SUMAC, FARRO, ROCKET, MINT, CUCUMBER, HALOUMI,  

FLATBREAD, LEMON MYRTLE DUKKAH

|

H AY  S H E D  H I L L  S E M I L L O N  S AU I G N O N  B L A N C
MARGRET RI ER, A

I R R A  I R R A  C ATA P U L T  S H I R A Z  I O G N I E R
MCLAREN ALE, SA

S TA R T E R

M A I N S

D E S S E R T S

I N E  B Y  T H E  G L A S S

T U R K I S H  L O A F
ITH SEMI-DRIED TOMATO & CAPSICUM TAPENADE

S E S A M E  &  C H I C K P E A  F R I T T E R S
PUMPKIN, PICKLED CAULIFLO ER, LENTILS,  

BEETROOT TZATZIKI, SUNFLO ER SEEDS

  7                                   9

GUES TS
.9

MEMB ERS
.9



E AC H  G R I L L  I T E M  P U R C H ASE D  WI L L  R E C E I V E  A
C O M P L I M E N TAR Y  B R E AD  T O  STAR T  AN D  C H O I C E  O F  D E SSE R T

GRILL SELECTION MENU
Seasonal  Luncheon

B E E F  F I L E T  M I G N O N  
rapped in Apple ood a on ith truffle potato hip,  

alsami  field mushroom, ro olini 
 

C A R P E T  B A G  S T L E  B E E F  T E N D E R L O I N   
W R A P P E D  I N  B A C O N

’ kilpatri k o sters, mash and ream  dianne sau e 6 g  

B L A C K  O N  B E E F  S T R I P L O I N  M B S  -  G
nori utter, sauteed green eans + o sau e 

C E R T I F I E D  O R G A N I C  B E E F  R I B  F I L L E T  G
gru ere potato gratin, steamed ro olini + risp  garli  

W A G U  B E E F  R U M P  M B S  +  G
kipfler potatoes, our on a on jam, dressed arugula 

A N G U S  B E E F  O P  R I B  G
eer pi kled onion rings, alsami  field mushroom,  

harred asparagus 

C E R T I F I E D  O R G A N I C  L A M B  R A C K
Persian spi es, utternut pumpkin, rose ater la ne,  

pomegranate, fig in otto  

C E R T I F I E D  O R G A N I C  P O R K  B E L L
fennel + eleria  purée, a on marmalade, ider glaze

( 1 60g ) ( 2 2 0g )

* 10 %  s u r c h ar g e  appl i e s  t o  N o n - M e mbe r s   
an d t o  a l l  pat r o n s  o n  pu bl i c  h o l i day s


