
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 Saturdays and Sundays and 15% on

public holidays. 

 

Compliments of the Chef

 Blini, smoked salmon roe, fennel pollen sour cream

 Whole wheat sourdough, Halcyon cultured butter

Courses

Barbecue king prawn, finger lime, nduja sabayon

Grilled mackerel mi-cuit, green mandarin, fennel, watermelon radish,

lemon myrtle

Venison backstrap, onions, fermented blueberry, sourdough miso,

fig

Something Sweet

Macadamia Lamington, preserved cherry, coconut

Mother’s Day Lunch

4 Course
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