
S T E A K  &  O C E A N  G R I L L

Main
Edamame
Charred, black lava salt, furikake (GF, DF, V)

Whipped Ricotta
Hot honey & chilli, charred sourdough (GFO, V) 
 
Pan-Fried Prawns
Garlic butter, chilli, parsley, charred sourdough 
(GFO) 
 
Barramundi
Simply pan-fried, abalone cream, lilliput capers

Iceberg Heart
Green goddess dressing, parmesan 
 
200g Beef Eye Fillet (Sliced)
QLD grass-fed MB2+ beef 

Golden Fries
Sea salt 
 
Crêpe Suzette
French wafer thin pancakes, Grand Mariner 
sauce, caramelised orange, kiss of butter, 
vanilla ice cream

Edamame
Charred, black lava salt, furikake (GF, DF, V)

Fried Stuffed Olives
Feta, parmesan, basil, romesco sauce 
 
Baked Brie
Jersey milk double brie, filo pastry, caramelised 
apple, Szechuan honey, vincotto, pistachio (V) 
 
Arancini
Mushroom duxelle, truffle mayo, grana padano (V)

Mushroom Lasagne
Wild mushroom & thyme, creamy truffle sauce, 
fresh parmesan, chives (V) 
 
Iceberg Heart
Green goddess dressing, parmesan 

Golden Fries
Sea salt 
 
Sorbet 
Served with mixed berries (GF, DF, VGN)

Includes 90 Minutes of Drinks

Vegetarian

Sparkling
Alexander Hill Prosecco 
 
White
Sparrow & Barrow Sauvignon Blanc 
Stonehaven Chardonnay 
 
Rosé
Stonehaven Rosé

Red
Whipbird Pinot Noir | Stonehaven Shiraz 
 
Beer
Burleigh Big Head Lager 
Gold Coast Gold 
Super Crisp Lager 
 
Cocktails
Frozen Cocktail of the Day | Espresso Martini

EXPRESS LUNCH8-Course Chef’s Lunch Banquet Menu
E V E R Y  D AY  U N T I L  2 : 4 5 P M

An 8-Course Experience / $99 per person / 2–14 guests

10% Surcharge on Sundays. 15% Surcharge on Public Holidays. version 110826


