Let’s Do Lunch

(Available Tuesday to Friday)

2 Courses $55 per person / 3 Courses $70 per person

Buffalo Milk Halloumi | Beetroot Hummus | Egyptian Dukkha | Carrot
Or
Brisbane Valley Quail | Almond Cream | Charred Sugarloaf | Apricot

—

Coral Coast Barramundi | Dashi Edamame Purée | Daikon | Shiitake | Yuzu Oil
Or

Wagyu Brisket Point | Baby Onion | Smoked Cheddar Beignet | Mushroom |
Black Garlic

Strawberry Yoghurt Panna Cotta | White Chocolate | Strawberry |
Macadamia

Or

Customs House Créme BrUlée | Poached Blood Plum | Mascarpone |
Feuilletine

Sides
Danny’s Bread Organic Sourdough | Cultured Butter | Smoked Salt | 8

Hand Cut Chips | Smoked Salt | Aioli | 11
Broccolini | Smoked Garlic | Toasted Almond | 12
Honey Roasted Baby Carrots | Buffalo Curd | Carrot Top Pesto | 12
Bitter Leaf | Soft Herbs | Lemon Vinaigrette | 10

One Account Per Table

Available Tuesday to Friday for lunch (30 Jan - 31 Oct)
Not available on special occasion days | No further discounts apply for this menu
Menu subject to change without notice



