
Entrée 
House Made Roll 4 4.5

Oysters ½ DOZ      32 35
Choose from:

Natural with Mignonette Sauce & Fresh Lemon
Kilpatrick with With bacon, Worcestershire &
shallots                            

1 DOZ      54 59

Burrata & Peach (V) 24 27
Creamy burrata, peach, aged balsamic and olive oil &
toasted sourdough

BBQ U6 King Prawns (2) (I) 26 28
Garlic and dashi butter, fresh pineapple salsa, charred
lime and corriander

Miso Glazed Quail 

Macadamia Crusted Lamb Tenderloin

26

26

28

28

Watermelon, cucumber, toasted sesame, pickled
ginger and citrus dressing

Romesco, toasted macadamia crust and Cabernet
Sauvignon jus

Whipped cultured butter 

Pan-Fried Barramundi (I) 
Green pea and mint, roasted bell pepper
salsa and caramelised leek

42 46

Blue Crab Linguine
Confit cherry tomatoes, wild rocket and
kombu bisque, finished with lemon zest
and basil oil 

44 48

12-Hour Braised Beef Short Rib

Potato purée, glazed baby carrots, chives
& Shiraz reduction 

46 50

Beef Eye Fillet
Potato and bacon gratin, charred
asparagus, sugar snap peas, oyster
mushroom sauce, herb oil & caviar

55 60

Spatchcock Chicken
Sweetcorn puree, grilled asparagus and
red wine jus

42 44

T O  S H A R E

Duck fat potatoes, grilled seasonal
vegetables and rosemary jus

Seasonal summer salad, golden duck fat
roasted potatoes and beurre noisette
with lemon and capers

96 104

MP

Crispy Pork Belly

MB+3 Riverine Scotch Fillet

Burnt apple puree, pickled ginger,
charred fennel and red wine jus

Potato and bacon gratin, chared
broccolini, Cafe de Paris butter and
Cabernet jus

42

48

46

53

12-Hour Slow Roasted Lamb
Shoulder

Whole Market Fish

Notes:  Seafood leveling  - A= Australian source  I = International source M = Mixed sources
MP = Market Price

Main Course

O n e 7 E i g h t                                                               S p r i n g  M e n u



Chicken Breast Nuggets 
With chips and tomato sauce 

17 20

Battered Fish (I)
With chips and tomato sauce 

17 20

Kids Steak 
With chips and tomato sauce 

17 20

Includes ice cream and choice of topping 

Grilled Seasonal Vegetables 12 14
Lemon and herb oil

Passionfruit Panna Cotta 18 20
Mango gelato, coconut crumb and fresh
berries

Lemon Curd Tart 18 20
Torched meringue, strawberries nd
marscapone cream

Vanilla Bean Crème Brulé 18 20
Biscotti, fresh berries, sweet crumb &
vanilla bean ice cream

Crispy Duck Fat Potatoes 12 14
Rosemary sea salt

Charred Broccolini (V) 14 16
Labneh, crushed nuts and lemon
dressing

Wild Rocket and Shaved
Fennel Salad (V)

14 16

Fresh mint, shaved parmesan
and lemon dressing

Sides Kids

Desserts
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