
Music curated by DJ Niki Dé Saint for Halcyon House 

Amex accepted with 1.9% surcharge. Visa & MasterCard surcharge 0.8%. Please
note a 10% surcharge applies on weekends and 15% on public holidays.

ENTRÉE 

Local yellowfin tuna crudo, pistachio, ruby grapefruit, mitsuba

South Australian wild kangaroo tartare, eggplant, beets, chick pea, Aleppo

Grilled Fremantle octopus, Bilambil potato, leek, black garlic

Eggplant & pecan manti, Bilambil pepper, yogurt, brown butter

Goolwa pipi spaghetti, capers, wilted greens, poblano 

MAIN 

Swains Reef honeycomb cod, cos, radish, pea, brown rice vinegar butter   

Local mahi mahi, heirloom tomato, almond, mint, basil

Gooralie dry-aged pork loin chop, bull horn pepper, potato confit, whey & mustard  

Coal-roasted chicken, white asparagus, witlof, hazelnut

WX Rangers Valley Wagyu flank MB5+, oyster mushroom, spring onion, cheese garum

Stock Yard chuck tail flap MB8+                                                                                       25

CHOOSE YOUR SHARED SIDE DISH

Garden salad 

Snow peas & sugar snaps, smoked labneh, horseradish                                                                                       

Bilambil sweet potato, mandarin tahini, gremolata 

Fries, oregano & caper salt 

ADDITIONAL SIDES

TWO COURSES 85 
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Executive Chef, Andrew Milford

EVENING BAR MENU

Warm olive oil bun, macadamia butter                                                               

Rock oysters, escabeche mignonette                                        

Mt Zero olives, red wine vinegar, bay 

Bay of Fires cheddar and kimchi croquettes  

Northern Rivers bottarga, Bilambil zucchini, fried garlic 

Ortiz anchovies, green olives, guandillas, crisps 

Wagyu bresola, Bilambil turnip, Manjimup truffle 

Local yellow fin tuna, starfruit, mitsuba, pomelo                                                                              

Smoked kangaroo tartare, egg yolk, Monte Forte Reserve, crisps 

French fries 

Mozzarella & heirloom radicchio salad, persimmon, pistachio

               with wood-fired, Glass House Mountains chicken 

Crispy green rice king prawns, papaya & herb salad 

Ballina pipi, spelt spaghetti, Cafe de Paris butter, greens, poblano chilli

Halcyon cheeseburger, fries                                                                       

                                                          

Halcyon Magnum ice cream – Husk rum, smoked grapes  
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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.


