
BANQUET DU CHEF BANQUET DU CHEF 
F O R  1 0  O R  M O R E  G U E S T S  $ 7 9 P PF O R  1 0  O R  M O R E  G U E S T S  $ 7 9 P P

B U R R A T A  E T  T O M A T E S  (gfo, v) 
Byron Bay burrata, heirloom tomatoes, pine nuts, torn basil

P A N Ĩ S S E  (gf, df, v, ve)
Sauce gribiche, fresh lemon

T A P E N A D E  D ’ O L I V E S  (gfo, df, v, ve) 
Olive tapenade, charred flat bread

C A N A R D  P A R F A I T  (gfo)
Duck parfait, orange, pickle, hazelnut, brioche

C A L A M A R S  F R I T S  (gf)
Lemon and fine herb aioli

B R E A D  O N  A R R I V A L

S O V E R E I G N  L A M B  S H O U L D E R  (gf, df)
Lamb jus gras, fine mint, caper salsa

P E T I T  R A I N B O W  T R O U T  F I L L E T S  (gf)
Fennel lemon and herb butter, chervil

P O M M E S  D E  T E R R E  R Ô T I E S  (gf, dfo, v)
Roasted potatoes, confit garlic, thyme butter

M É D I T E R R A N É E  (gf, dfo)
Blue cheese, rocket, roasted pepitas, burnt pumpkin, pickled Spanish onion

E N T R É EE N T R É E

M A I N SM A I N S

gf gluten free    Δ    df dairy free    Δ    v vegetarian    Δ    ve vegan    Δ    o option

A 15% surcharge applies for public holidays. A 10% discretionary surcharge applies to groups of 10 and more.
A 2% surcharge applies on all credit cards. No multiple split bills, a maximum of two credit cards accepted per table.


