0 Pt (Dcu'ua?,

SAMPLE MENU

EASTER SUNDAY LUNCH MENU 2025

Sourdough roll, macadamia butter
Grilled rock oyster ‘kilpatrick’

Bottarga crostini

Local yellowfin tuna, calamansi, Mitsuba
Australian bay lobster, heirloom tomato, radish, avocado

Byron Bay mozzarella, persimmon, Aleppo pepper, bitter leaves

Local sea mullet, finger lime pil pil, fermented chilli
Dry-aged lamb leg, autumn mushrooms, green onion, cheese garum

Jumping Red Ant Farm peppers, potato confit

End of stonefruit mochi, meringue, cream

Easter egg parfait

Executive Chef, Andrew Milford

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 weekends and 15% on public holidays.
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