
GROUND FLOOR & LEVEL 1

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low Gluten Option
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option

Seafood Origin: A – Australian | I – Imported | M – Mixed 

 Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens. 

Please note: All credit and debit card transactions incur a bank surcharge fee of 1.1%fee of
1.1% + GST. EFTPOS (must insert card & select cheque or savings) is surcharge free. 

A surcharge of 10% apply on Sundays and 15% on public holidays.

NEW YEARS EVE 
MENU



TUNA TARTARE TARTLET
avocado crema, horseradish, avruga caviar • LGO, I

NIGIRI SASHIMI
salmon flame grilled • LD, LG

POTATO SPUN PRAWN
lemon aioli • LD, LG, I

WILD MUSHROOM ARANCINI
parmesan, fried basil, aioli • LG, V

ROAST DUCK PANCAKE
hoisin sauce, cucumber • LD

LAMB SOUVLAKI SKEWERS
tzatziki • LDO, LG

BEEF BRISKET CROQUETTE
chipotle mayo

CHERRY TOMATO BOCCONCINI SKEWER
apple balsamic, basil • LG, V

SPINACH AND RICOTTA QUICHE • LG, V

CHICKEN & LEEK PIE
grain mustard

CLASSIC WAGYU BEEF SLIDER
American cheese, mac sauce, pickles LGO

BEER-BATTERED FLATHEAD
fries, tartare sauce • LD, I

CHOCOLATE BROWNIE
coffee cream, raspberries • LG, V

BAMBINO GELATI CONES • V

CHEESE & CHARCUTERIE STATION
Chef’s selection of 3 cheeses and cold cuts, fresh and
dried fruit, lavosh, grissini, pickled figs, chutney,
quince paste, grilled vegetables, dips, olives, sourdough

LIVE OYSTER STATION
Sydney Rock Oysters, mignonette, lemon, fermented chilli
hot sauce, condiments and sauces

‘GRAB ‘N GO’ HOT SEAFOOD STATION
Lobster rolls, potato bun, Smoky Marie Rose, avocado,
chives, Beer battered flathead, chips, tartare sauce

CANAPÉS

FOOD STATIONS
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