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SAMPLE MENU. CHANGES DAILY

SHARE MENU 85

SNACKS TO START
Ciabatta, fava bean, brassica leaf
Mt. Zero olives

Salami & pickles

ENTREE
Gold Coast yellow fin tuna crudo, starfruit, calamansi lime, mitsuba
Cudgen soft shell bay lobster, green tomato, cucumber, macadamia

Heirloom tomato, avocado, radish, creme fraiche

MAIN
Local Spanish mackeral, zucchini, tomato, almond, mint
Coal-roasted chicken, warm fig, macadamia, olive & caper
Sweet corn ribs, hoja santa cream, black pepper

Bilambil sweet potato, mandarin tahini, gremolata

Music curated by DJ Niki Dé Saint for Halcyon House

Amex accepted with 1.9% surcharge. Visa & MasterCard surcharge 1.25%.
Please note a 10% surcharge applies on Sundays and 15% on public holidays.



