
MENU CURATED BY
MATTHEW BUTCHER

MENUS VARY SEASONALLY AND 
DIETARY REQUIREMENTS CAN BE 

ACCOMMODATED.

[APPETIZERS.]
KINGFISH CRUDO, COCONUT RANCH DRESSING, PICKLED CUCUMBER, GER-

ALDTON WAX 

CRISPY KING PRAWN TACO, FERMENTED POTATO TORTILLA,  

AVOCADO  * 

[ PLATES choose one.]
CONE BAY BARRAMUNDI, PARMESAN GRITS, CHAMPAGNE BUTTER SAUCE, 

BEACH HERBS 

ROASTED LAMB RUMP, BLACK EYE PEA SUCCOTASH, PICKLED WALNUTS, 

MOJO VERDE  *
GRILLED EGGPLANT, ANCHO CHILLI BBQ SAUCE, ARTICHOKE, SPROUT 

LEAVES  

[ DESSERT.]
PUMPKIN PIE , CRÈME FRAÎCHE, CANDIED PECANS 

[SAMPLE 4 COURSE SET DINNER MENU.]
[$79 PER PERSON.]

* INDICATES OPTION AVAILABLEVEGAN

GLUTEN FREEDAIRY FREE VEGETARIAN

ESTATE IS A CASHLESS RESTAURANT. WE ACCEPT 
ALL MAJOR CREDIT CARDS AND ROOM CHARGE. 
PLEASE NOTE A SURCHARGE OF 10% WILL APPLY 
ON SUNDAYS, AND 15% ON PUBLIC HOLIDAYS.


