
Entrée

Scallop | 25
carrot hummus, pickled carrot, cacao nib, fermented garlic 

Palm Heart | 23
litte acre mushroom, preserved lemon, dill, flat bread

Oysters (6) | 26
pickled shallot, apple, chardonnay, lime dressing

Pork Belly | 24
pistachio, wild rice, orange, cauliflower, 

raisins, red onion, sour cream

Main

Lamb Striploin | 39
slow cooked shoulder, pumpkin, labneh, jus

Fish of the Day | 38
brassica, broccoli, brussel sprout, cavolo nero, kohlrabi

Beef Eye Fillet | 40
potato terrine, trumpet mushroom, confit shallot, truffled potato puree

Mezze Maniche Pasta | 34
basil and nasturtium pesto, buffalo mozzarella, 

parmesan fondue, wattle seed

Side | 9

seasonal garden vegetables
garden salad, chardonnay dressing

chips, truffle parmesan aioli

special dietary options available upon request

Set menu option: 

2 courses + side + glass of wine    $75    |   3 courses + side + glass of wine    $90



Dessert

Lemon Myrtle Tart | 14
meringue, yogurt sorbet

Chocolate Crème Brûlée | 14
churros, milk ice cream

Rhubarb | 14
vanilla panna cotta, basil sorbet

Cheese | 21.5
artisanal cheese selection, chutney, crisp bread

Affogato | 12
vanilla bean ice cream, espresso, homemade biscotti 

Set menu beverages

Sparkling
Chardonnay: Ridgemill Ellie Brut 2018 (Granite Belt, QLD)

White
Sauvignon Blanc: Yealands Single Vineyard 2019 (Marlborough, NZ) 

Pinot Grigio: Ridgemill Estate 2019 (Granite Belt, QLD)
Rose Shiraz: Golden Grove Brose 2020 (Granite Belt, QLD) 

Red
Grenache Shiraz Mourvedre: Ridgemill Estate Joshua’s Pup 2017 (Granite Belt, QLD) 

Cabernet Sauvignon: Xanadu Exmoor 2016 (Margaret River, WA)
Tempranillo: Symphony Hill (Granite Belt, QLD)

In Queensland, we are fortunate to have some of the finest quality produce right here on our doorstep. 
We work with growers and suppliers to feature local ingredients in our menus wherever possible.



sparkling

Sparkling Pinot Noir: Bird in Hand 2020 (Adelaide Hills, SA)  13/59

Chardonnay: Ridgemill Ellie Brut 2019 (Granite Belt, QLD) 16.5/72

Prosecco: Contarini Brut (Veneto, IT) 12.5/57

Chardonnay Pinot Noir : Jansz NV Premium Cuvee  (Pipers Brook, TAS) 14.5/60

Champagne: Moet et Chandon Brut (Epernay, FR)  22/100

white

Sauvignon Blanc: Yealands Single Vineyard 2020 (Marlborough, NZ)  12.5/57

Semillon Sauvignon Blanc: Clovely Estate 2017 (South Burnett, QLD)  12.5/56

Sauvignon Blanc Semillon: Cullen Mangan Vineyard 2018 (Margaret River, WA)  15/65

Chardonnay: Robert Channon 2019  (Granite Belt, QLD) 12.5/56

Chardonnay Semillon: Bunnyconnellen The Laneway (South Burnett, QLD)  16/72

Riesling: Pewsey Vale 2018 (Eden Valley, SA)     13/58

Pinot Grigio: SC Pannell 2018 (Adelaide Hills, SA) 12.5/57

Pinot Grigio: Ridgemill Estate 2019 (Granite Belt, QLD)  14/63

Verdelho: Morgan and Gill 2018 (Taringa, QLD)  12/52

rosé

Rosé: Debussy Rêverie 2019 (Pays d’Oc, FR) 10.5/47

Rosé Shiraz: Golden Grove Brose 2020 (Granite Belt, QLD)  14.5/65

Rosé Grenache: Rogers & Rufus 2019 (Barossa, SA)  12.5/50

red

Cabernet Sauvignon: Mitchell 2012 (Clare Valley, SA)  14/61

Cabernet Sauvignon: Pyramids Road 2018 (Granite Belt, QLD)  14.5/65

Cabernet Sauvignon: Xanadu Exmoor 2017 (Margaret River, WA) 9.5/42

Shiraz: Sirromet 2018 (Granite Belt, QLD)  9.5/42 

Shiraz: Leeuwin Estate Art Series 2017 (Margaret River, WA)    18/85

Shiraz Viognier: Ballandean Estate 2017 (Granite Belt, QLD)  16/72

Grenache Shiraz Mourvedre: Ridgemill Estate Joshua’s Pup 2019 (Granite Belt, QLD) 17/75

Merlot: Phillip Shaw ‘The Conductor’ 2017 (Orange, NSW)  12/55

Pinot Noir: Stonier 2019 (Mornington Peninsula, VIC)  14/65

Sangiovese: Clovely Estate 2016 (South Burnett, QLD)  11.5/51

Barbera: Clovely Estate 2016 (South Burnett, QLD) 13.5/61

Tempranillo: Symphony Hill 2017 (Granite Belt, QLD)  12.5/57

sweet  

Riesling: Heggies Botrytis 2017 (Eden valley, Barossa SA) (375ml Btl) 14/52

Semillon: Vasse Felix Cane Cut 2017 (Margaret River, WA) (375ml Btl)  13/50

Semillon: Barambah Rack 2016  (South Burnett, QLD) (375ml Btl)  14/69

 
vintages subject to change

  



beers and ciders

Burleigh Brewing Big Head  9

Newstead Coastal Ale 9.5

Newstead Mid Session IPA 9

Newstead Light Lager 8.5

Sunshine Coast Apple Cider  9.5

soft

Voss Sparkling Water 800ml 9.0

Voss Still Mineral Water 800ml 9.0

Assorted Soft Drinks  4.0

Lemon Lime and Bitters   5.5

spirits

Belvedere Vodka 9.5

Bombay Sapphire Gin 9.5

Mt Uncle Gin  9.5

Bundaberg Rum 9.5

Mt Uncle White Rum 9.5

Frangelico Liquor 9.5

Grand Marnier Liqueur 9.5

Galliano White Sambuca 9.5

Galliano Liqueur Vanilla 9.5

Galliano Black Sambuca 9.5

Tia Maria 9.5

Kahlua 9.5

Chambord 9.5

Baileys Irish Cream 9.5

Midori 9.5

Malibu Coconut White Rum 9.5

Pernod 9.5

Peach Schnapps de Kuyper 9.5

Cointreau 9.5

Glenmorangie Scotch Whiskey 9.5

Southern Comfort 9.5

Jack Daniels Black Label 9.5

Jameson Whiskey  10

Johnnie Walker Black 10

Gentleman Jack 10

Glenlivet Malt 18 Year Old Single Malt 16

Dimple Scotch 9.5

Makers Mark Bourbon 10

Drambuie Scotch Whisky 9.5

Pimm’s No 1 8.5

Martini Russo Vermouth 7.5

Campari 9.5

Dubonnet 7.5

Tio Pepe Sherry 9.5

Galway Pipe Port 9.5

Chantelle Napolean Brandy 9.5

Sampe Armagnac 9.5

Hennessy VSOP 11

Hennessy XO 22
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