
À LA CARTE

— Mains —

— Snacks —

— From the Sea & Garden —

— Sides —

Fries (gf, v)
Salad leaves, raspberry vinaigrette (gf, v)
Burrata, fig, hazelnut  (gf, v)
Grilled broccolini, tarragon, dukkah, EVOO (gf, v)
Parker roll

Whole wheat sourdough, burnt butter (v)
Oyster, apple and lemon myrtle vinegar (gf)
Tartlets of ricotta, zucchini and rhubarb (v)
Ginger beer croustade, yellowfin tuna, cucumber, finger lime (gf)

Saffron risotto, king oyster mushroom, dessert lime (gf, v)
Barbecued quail, parsnip, nashi pear, mushroom (gf)
Fish of the day, carrot, sunrise lime, ginger, vermouth beurre blanc (gf)
Venison backstrap, onions, fermented blueberry, fig leaf (gf)
Jacks Creek Wagyu Sirloin 9+, pine mushroom, café de Paris (gf)

Lemon myrtle cured kingfish, cucumber, radish (gf)

Barbecued king prawns, finger lime, nduja sabayon (gf)

Ember baked leeks, macadamias, dill, cerignola olive, horseradish (gf, v)

(add smoked salmon roe $20)

Veal sweetbread, pumpkin, sourdough miso, pine mushroom 
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Music curated by DJ Niki Dé Saint for Halcyon House
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Music curated by DJ Niki Dé Saint for Halcyon House
Amex +1.9% · Visa & Mastercard +1.25% · Weekend +10% · Public Holiday +15%

 

Mille-feuille, raspberry, verbena and vanilla

 

Whole wheat sourdough, burnt butter (v)
Ginger beer croustade, yellowfin tuna, cucumber, finger lime (gf)

 Wagyu bresaola, fig, bergamot

 

Barbecue quail, parsnip, nashi pear, mushroom, parker
roll (gf)

 

Grilled kingfish mi cuit, green mandarin, fennel, 
watermelon radish, lemon myrtle (gf)

—Four · From the Sky—

—Five · Dessert—

 

Ember baked leeks, horseradish, macadamia, dill (gf,v)

—One · Vegetables—

—Two · From the Sea—

—  Complimentary · Bread & Snacks —

$180 per person · 5 Course

SET MENU

—Three · From the Land—
Veal sweetbread, pumpkin and sourdough miso, pine mushroom (gf)

Set Menu must be enjoyed by the entire table
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