
GRILL SIGNATURES

CHEF SELECTION

Minimum 4 guests

160.oo pp

 
Sydney rock oyster, native lime mignonette $8 ea

Whole Wheat Sourdough 
cultured butter

Scallop Crudo 
cultured cream, white radish, chardonnay

Comte 
porcini, jerusalem artichoke, onion caramel

Raw Beef 
black rice, shiso, oyster cream

 

John Dory 
cucumber, vermouth, tarragon, caviar

Kidman Dry Aged Sirloin on the bone MS4+  

Dressed Leaves 
white balsamic, shallot

Paris Mash

Chocolate 
passionfruit, macadamia

 
Cheese Selection $15pp



CHEFS SELECTION  

MENU ONE

Minimum 4 guests

190.oo pp

Whole Wheat Sourdough 
cultured butter

Scallop Crudo 
cultured cream, white radish, chardonnay

Comte 
porcini, jerusalem artichoke, onion caramel

Raw Beef 
black rice, shiso, oyster cream

Pumpkin Agnolotti 
buffalo milk, hemp seed, rye   

John Dory 
cucumber, vermouth, tarragon, caviar

Kidman Dry Aged Sirloin on the bone MS4+ 

Dressed Leaves 
white balsamic, shallot

Paris Mash

Mandarin 
yoghurt, elderflower

Chocolate 
passionfruit, macadamia



CHEFS SELECTION  

MENU TWO

Minimum 4 guests 

220.oo pp

Sydney Rock Oysters 
chardonnay mignonette

Spot Prawn Crumpet 
anchovy cream

Whole Wheat Sourdough 
cultured butter

Scallop Crudo 
cultured cream, white radish, chardonnay

Comte 
porcini, jerusalem artichoke, onion caramel

Raw Beef 
black rice, shiso, oyster cream

Pumpkin Agnolotti 
buffalo milk, hemp seed, rye   

John Dory 
cucumber, vermouth, tarragon, caviar

Kidman Dry Aged Sirloin on the bone MS4+ 

Dressed Leaves 
white balsamic, shallot

Paris Mash

Mandarin 
yoghurt, elderflower

Chocolate 
passionfruit, macadamia

Cheeses  
 a selection of Australian & imported cheese 

 & condiments

 



CHEFS SELECTION  

MENU THREE

Minimum 4 guests 

320.oo pp

Sydney Rock Oysters 
chardonnay mignonette

Spot Prawn Crumpet 
anchovy cream

Whole Wheat Sourdough 
cultured butter

Scallop Crudo 
cultured cream, white radish, chardonnay

Comte 
porcini, jerusalem artichoke, onion caramel

Raw Beef 
black rice, shiso, oyster cream

Pumpkin Agnolotti 
buffalo milk, hemp seed, rye

Southern Rock Lobster 
fermented chilli, sea greens

John Dory 
cucumber, vermouth, tarragon, caviar

Coppertree Retired Dairy Cow Delmonico on the bone 

Dressed Leaves 
white balsamic, shallot

Paris Mash

Mandarin 
yoghurt, elderflower

Chocolate 
passionfruit, macadamia

Cheeses  
 a selection of Australian & imported cheese & condiments


