
 

Please advise of any dietary requirements or allergies. 

A $4 tray service charge applies to any room service orders.  

An additional surcharge of 15% will apply on Public Holidays.  

We thank you for your understanding. 

 

 

Served with truffle butter, extra virgin olive oil, balsamico (V/NF)

Mediterranean cous cous, baharat coconut yoghurt, grilled lemon      

Vegan Option  |  Cauliflower Steak (DF/VG)  

Seasonal vegetables, coconut milk, masala Spanish onion, naan bread (VG/DF) 

Angus patty, cheese, tomato, bacon, aioli & pickles (NF) 

Toasted ciabatta, pesto aioli, tomato, fried egg & lettuce (NF) 

All our meats are rubbed in smoked paprika and are served with ‘pont neuf’ potato, confit tomato and red wine jus 

(GF/NF) 

 

Aioli (GF/NF/V) 

        

Balsamic vinaigrette, walnut (GF/DF/V)

Berry compote & assorted berries 

Caramelised almond, ginger sorbet (VG/GF/DF/NF) 

 
Blueberry & Armagnac | Ginger | Vanilla & lemon 


