
3-course set menu | $55pp

Entree (Choice) 
Chargrilled Aubergine, Nduja, Feta, Cripsy Chickpeas

Beef Tartare, Sauce Americaine, Cured Egg Yolk, Matchstick Fries 

Main (Choice)
Confit Duck Leg, Grilled Sweetcorn & Cavlo Nero 
Lamb Ragu, Rigatoni Pasta, Aged Pecorino & Basil 

Dessert (Choice)
Soft Serve Sundae. Rhubarb Mille-feuille

Charleston Jersey Brie. Lavosh, Grapes + Quince Paste

Add Ons

Oysters Penelope Champagne + Strawberry Mignonette +7
House Rosemary Focaccia, Cultured Butter + Smoked Salt +5

Waffles & Caviar, Oscietra Caviar, Creme Fraiche, Chives +95/180
Charred Squid Guildas, Sicilian Olive +5

Mooloolaba Prawn Cocktail Sando, Roasted Garlic Marie Rose Sauce +14
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