

ENTREES
Tasmanian Pacific Oyster -    doused with saltwater dressing
4 each
SeaSalt Antipasto and other things (an antipasto of 4 of our favourite seafood flavours)
26
Confit Ocean Trout, spiced pineapple, whipped goat’s curd and watercress salad

24
Pork Belly with braised puy lentils,roast turnips and apple ginger jus
24
Salad of heirloom tomatoes, labna, first press virgin olive oil and 
tomato sorbet 
21
Queensland Scallops, preserved lemon and chilli linguini, black garlic aioli, beurre noisette

24
MAINS
Salmon Fillet, butternut pumpkin puree, roasted baby beetroots and braised witlof.
Barramundi cooked ‘en papillote’ with creamed white polenta, sauce romesco and 
baby peas 

Grilled Eye fillet with caramelized onion puree, fondant potato, sauté mushrooms, 
wilted baby spinach, red wine jus
Pan Fried Kingfish Fillet with confit fennel and shallots, carrot puree, red peppers and 

saffron cream
“Winter Lamb Assiette” – slow braised lamb shank with minted cous cous, 
rolled breast of milk fed lamb and roasted double cutlet with spiced carrot puree
Freelance fish “ fish of the day “ garnished daily from a whim in the kitchen 
38.5

SIDES
Steamed green vegetables with cultured butter & almonds
Salad leaves tossed with citrus dressing
Creamed potato mash
9.5

DESSERTS
$14.50 

Slow baked Citrus Caramel with almond praline and a petit citrus salad (ganita)

Bourbon Whiskey and chocolate parfait with Hazelnut crumble and raspberry sorbet

Crispin Apple Tart-tartin, Earl Grey Tea Sorbet and calvardos anglaise

Bread and butter pudding, caramelized banana and marmalade ice cream

CHEESE
Australian and Imported Farmhouse and Cottage Style Cheese served with green apple, Fruit paste and wafers

40g $10.50

80g $18.00

Washed Rind

Cows milk, typically bathed in a wash of salted water, wine, brandy or local spirits, smooth and creamy texture
Cheddar

Buttery but firm body with close texture and a clean nutty flavoured cheese

Taleggio

Semi soft, washed rind cheese from Valtaleggio region in Northern Italy. Mild in flavor.

Triple Cream

Related to but very different to Brie, the specific fermenting cultures which grow on the exterior produce a downy white bloom. Their filaments penetrate deep into the chalky, acidic curds and mature with complex, yeasty flavours. What remains is a delicious cheese cream.

Gorgonzola Dulce

Italian Cheese from Lombardy, made from the milk of cattle tired from their long spring and fall treks to and from the Alpine pasture. It has a fragile rind which may have some powdery patches. The paste is white to pale yellow with greenish blue veins. The texture is quite creamy and moister then Stilton and more buttery then Roquefort. 

Tilsit

Gallo Farm of North Queensland, nutty flavor and slightly crumbly.

Testun

Mixture of cow and ewes milk, hard, matured in a must of Barolo grapes.

Burrata Mozzarella

Made from mozzarella and cream, from Vannella in North QLD.
