
Sand Crab ,  Scrambled Free Range Eggs  & Chi l i  O i l ,
Served on Home Made Focacc ia  

Chilli Crab Scrambled Eggs

B
re

a
k

fa
st

 M
e

n
u Bacon & Eggs on Focaccia

Poached ,  Scrambled or  Fr ied Free Range Eggs ,
Served on Home Made Focacc ia  

Avocado on Pretzel

Whipped R icot ta ,  L ime Dress ing ,  Toasted Seed
Cracker  & Poached Free Range Eggs ,  
Served on a  Bagel  

Coconut & Lychee Bircher

Goj i  Berr ies ,  Seasonal  Fru i ts ,  Cocoa Nibs
wi th  Freeze Dr ied Honeycomb 

32

28

30

26
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Four  Course Chefs  Tast ing  

The Is land Journey

Watt le  Seed Sourdough ,  Cul tured Butter  

B lue F in  Tuna Tatak i ,  Ponzu ,  Togarashi ,  P ick led
Shal lots

Skewer  Of  Spencer  Gul f  Squid ,  Zhoug ,  Green Oi l

Yumba Green L ip  Abalone ,  Green Papaya ,  Samphire

Mayura Stat ion Beef  Tar tar ,  Cured Egg  Yolk ,  Capers

Duck Breast ,  Roasted Beetroot ,  Caramel ised
Shal lot

L ine Caught  Nannygai ,  Chard ,  Yuzu Butter ,  Cav iar

Wagyu Eye F i l le t ,  Tuscan Kale ,  T ruf f le  Par is  Potato  

Berkshi re  Pork  Jowl ,  Caul i f lower ,  Compressed Pear ,
Jus

Radicchio ,  Fennel ,  B lood Orange ,  Currents ,  Wi ld
Rice  

175pp

250pp

15

28

E 26

E 28

E 28

M 45

M 45

M 62

M 44

M 32

Baby Broccol i ,  Burnt  A lmond Butter

Potato  Bravos ,  Sa l t  Bush ,  Papr ika ,  T ruf f le  

But ter  Let tuce ,  Whi te  Anchovies ,  Cured Egg  Yolk  

18

Accompaniments

18

18
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Margherita
Tomato ,  Mozzare l la ,  Ol ive  Oi l ,  Bas i l  

Coffin Bay Vongole
Mozzare l la ,  Tomato ,  Cof f in  Bay
Vongole ,  Nduja

Lamb
Mozzare l la ,  Har issa  Lamb Shoulder ,
Potato ,  Rosemerry

Prosciutto
Truf f le ,  Prosc iut to ,  Torched Shimej i
Mushroom & Wi ld  Rocket

Roast Pumpkin
Pesto  Cream,  Mozzare l la ,  Sheeps Mi lk
Feta ,  Mazuna

25

36

32

32

28



Panko L ine Caught  Nannygai ,  F r ies ,  Sauce Gr ib iche 

Fish & Chips

K
id

s 
M

e
n

u Chicken Skewers

Char  Gr i l led Tender lo ins ,  F r ies ,  House Made Rel ish

Penne Napolitana

Penne Pasta ,  Tomato Bas i l  Napol i tana ,  Parmig iano 

Kids Parfait

Vani l la  Bean Ice  Cream,  Mi lk  Chocolate  Ganache 

18

18

18

10



GRILLED PANINI 

Smoked Leg Ham, Aged Cheddar 

Char Grilled Eggplant, Red pepper, Pesto 

~

Miso Ramon, Soba Noodle, Master Stock 

Pork Shoe String Fries, Truffle 

Baked Cheesecake, Saffron Crème Anglaise 

SA Cheese Board, Dried Fruits, Nuts 

L 'Anse Butter  Cro issant  P la in/Ham & Cheese 

Bacon & Egg  on Toasted Focacc ia  

B lueberry  & R icot ta  Hotcakes ,  Crème Fra iche 

Black  Chia ,  Seasonal  f ru i ts ,  Puf fed quinoa 

Breakfast

In
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m
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in

g

F R O M  7 A M

Late Night Delights
T I L L  1 1 P M

Cranberry & Pistachio Biscotti 

Potato Crisps, Island Seasoning 

Ruby Salt Bush Turkish Delight 

Dark Callebaut Chocolate, Roasted Hazelnut

Mini Bar Snacks

16

16

28
26

18

16

32
16
24

24


