
 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

 
我們的菜單含有過敏原，並在處理堅果、貝類和麸質的廚房中準備。雖然我們已盡合理努力滿足客人的飲食需求，但無法保證我們的食物完全不含過敏原。 

請注意，週日需加收10%的附加費，公共假期需加收15%的附加費。對於所有通過信用卡或借記卡進行的“信用”和“輕觸支付”交易，將加收不可退還的1.25%附加費 

（包括任何適用的週日和公共假期附加費）。如需免手續費支付，可向我們的工作人員申請使用EFTPOS。申請後，請插入您的卡並選擇“儲蓄”或“支票”。



 

 

 
 
 
 
 
 
 
 
 
 
 

Selection of 

Rock Oysters 8e 

 

岩牡蠣精選 

 

胡椒莓米尼奧內特醬 

 

Pizza Bread 

for 2 64 
 

披薩麵包 

 

德帕爾馬熟食精選 

新鮮酪乳乳酪、醃菜和橄欖 

烤甜椒 

燒烤番茄醋汁 

 

Selection of Wild Raw 

Fish & Scallops 

For 2 72 
 

野生生魚和扇貝精選 

 

烤海藻和紫蘇、烤魚骨高湯、 

指橙柚子醬 

冰鎮蔬菜和鷹嘴豆味噌鮮奶油 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 
 



 

 

 

 
 

 

 

 

 

 

 

 

 
 

Batter Fried Wild Fish 

Tacos 

For 2 68 

 

麵糊炸野生魚塔可 
 

白玉米餅、牛油果、香菜和酸橙 

黃瓜、大蒜和青辣椒、灌木番茄皮科

德加洛莎莎醬、發酵菠蘿辣醬 

Tweed Heads Eastern 

Rock Lobster 

For 4 MP 
 

特威德海德東部岩龍蝦 
 

鬆軟白麵包捲、龍蒿蛋黃醬、鹹黃油 

鹹辣椒調料 

 
 

Grilled Elgin Valley 

Chicken Skewers 

for 2 62 

 

烤埃爾金谷雞肉串 

 
澳洲堅果沙爹、胡椒莓醃洋蔥 

發酵青木瓜、酸橙葉和辣椒 

生菜葉、香菜、泰國羅勒 

香蕉葉包糯米、烤酸橙 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

   



 

 

 

 
 

 

 

 
 

Roast Sun Farm 

Heritage Sommerlad 

Chicken 

for 2/4 125/220 

烤太陽農場傳統索馬拉德雞 
 
番茄和烤麵包沙拉 

慢燉西葫蘆、大蒜、辣椒和羅勒 

雞油烤馬鈴薯、大蒜蛋黃醬 

雞肉醬汁 

 

Ryukyu Heritage 

Berkshire Porchetta 

for 2 120 

琉球傳統伯克夏烤豬肉捲 
 
烤紅菊苣和榛子、甜酸紅葡萄 

鷹嘴豆和海藻煎餅、烤蘋果醬 

歐洲防風草芥末 

烤豬骨醬汁 

 

Bowen Mud Crab Pie 

for 2 160 

鮑文泥蟹派 

 

燒烤玉米和烤玉米殼黃油 

韭蔥、塔斯馬尼亞藏紅花和茴香奶油醬 

綠葉蔬菜、香草、烤杏仁和蔥醋汁 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 



 

 

 

 
 

 

 
 

Little Joe Grass  Fed 

Beef Sirloin on the Bone 

for 2 120 
 

小喬草飼牛骨上西冷牛

排 

 

- 

Dry Aged Little Joe 

Grass Fed Beef Rib Eye 

for 4 270 

 

乾式熟成小喬草飼牛肋眼

牛排 
 

烤波托貝洛蘑菇、鹽醋洋蔥圈、 

CPC薯條 

阿根廷綠醬 

黑蒜貝亞奈斯醬、辣芥末

Crumbed White 

Pyrenees Lamb Cutlets 

for 2 120 
 

麵包屑白比利牛斯羊排 

 

帕爾馬乾酪、鼠尾草和辣椒麵包屑、

佩科里諾玉米粥、番茄卡桑迪 

烤羅馬豆、木烤茄子和松子醋汁 

BBQ Bowen Line 

Caught Coral Trout 

for 2 148 
 

燒烤鮑文線釣珊瑚鱒魚 

 

瓦杜旺烤花椰菜、蒜鹽灌木和瓦里加爾綠葉菜 

醃葡萄乾、杏仁和咖喱葉 

指橙黃油醬 

 

 

 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 



 

 

 

 
 

 

 

 

 

 

 

 
 

Julie’s Chocolate Cake 

for 2 40 

 

朱莉的巧克力蛋糕 

 

百香果凝乳、鮮奶油 

 

Selection of Today’s 

Sorbets 

for 2 18 

 

今日冰糕精選 

 

覆盆子冰糕、丹特里巧克力冰糕、 

椰子冰糕 

Raspberry & 

Coconut Trifle 

for 4 42 

 

覆盆子和椰子雜錦甜點 

 

白巧克力和酸橙甘納許 

 

穆尤茉莉綠茶海綿蛋糕、椰子醬 

 

覆盆子果凍 

 



 

 

 

 
 

 

 

 

 

 

 

 
 

Flambé Pineapple Tart 

for 2 28 
 

火焰菠蘿撻 
 

甘蔗朗姆酒冰淇淋 

Neapolitan Sundae 

By Sundays 

for 1 18 

星期天的拿坡里聖代 

丹特里巧克力冰淇淋、 

卡索瓦里溪香草冰淇淋 

昆士蘭草莓冰淇淋 

軟冰淇淋、華夫餅和巧克力醬 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



Effervescence with elegance and complexity >

Light, crisp, refreshing and easy dry white wines >

Floral and herbaceous white wines >

Textural, richer mouthfeel and expressive whites >

Light and dry chilled rose >

Soft, smooth, light aromatic red wines >

Medium bodied red wines >

Full bodied, expressive and intense red wines >

Sweet and fruit forward wine >

Please note a 10% surcharge applies on sundays and 15% on public holidays. A non-refundable 1.25% surcharge (inclusive of any applicable  
Sunday and Public Holiday surcharge) applies for all ‘credit’ and ‘tap and go’ transactions made via credit or debit card. Fee free payments  

can be made via EFTPOS upon your request to our staff. Once requested, please insert your card and select ‘savings’ or ‘cheque’.



Effervescence with elegance and complexity

NV Ruinart Blanc de Blancs Reims France  365

NV La Gioiosa ‘Asolo’ Prosecco Superiore Veneto Italy 19 95

2024 Best’s Great Western Blanc de Noir Great Western Victoria 18 85

NV Phillip Shaw Edinburgh Orange New South Wales  80

Charles Heidsieck Brut Reserve NV Reims France 45 195

NV Piper Heidsieck Cuvee Brut NV Reims France  130

NV Billiecart-Salmon Brut Reserve Champagne Mareuil-sur-Ay France  250

Charles Heidsieck Rose Reserve NV Reims France  280

2014 Louis Roederer Cristal Reims France  900

2013 Piper-Heidsieck Rare Reims France  970

2013 Dom Perignon Champagne France  750

Light, crisp, refreshing and easy dry white wines

2024 Grosset ‘Polish Hill’ Riesling Clare Valley South Australia  150

2023 Cherubino Riesling  Frankland River Western Australia 18.5 90

2024 Pikes ‘The Merle’ Riesling Clare Valley South Australia  140

2022 Jean Luc Mader Grand Cru Riesling Alsace France  200

2023 Schloss Johannisberg Riesling Rotlack Rheingau Germany  130



Floral, herbaceous and aromatic white wines

2021 Rudi Rabl Spiegel Gruner Veltliner Kamptal Austria  90

2023 Craggy Range ‘Te Muna Road’ Sauvignon Blanc Martinborough New Zealand 17 80

2024 Shaw & Smith Sauvignon Blanc Adelaide Hills South Australia  90

2022 Pascal & Nicolas Reverdy Sancerre ‘Terre de Maimbray’ Loire Valley France 110

2024 Josef Chromy Pinot Gris Tasmania 19 95

2022 Serge Dageneau Pouilly Fume Loire Valley France  115

2022 Framingham “F” Series Sauvignon Blanc Marlborough New Zealand  150

2023 J. de Villabios Sancerre Loire Valley France  130

2015 Bimbadgen Signature Semillon Hunter Valley New South Wales  130

2023 Nicole Oatley ‘NOW’ Chenin Blanc Swann Valley Western Australia  200

2023 By Farr Viognier Geelong Victoria  230

Textural, richer mouthfeel and expressive whites

2022 William Fevre Chablis Burgundy France  150

2020 Albert Bichot ‘Les Vaudesirs’ Grand Cru Chablis Burgundy France  450

2023 Tolpuddle Vineyard Chardonnay Coal River Tasmania  230

2023 Josef Chromy Chardonnay Tasmania 26 130

2022 Oakridge 864 ‘Henk Vineyard’ Chardonnay Yarra Valley Victoria   260

2021 Joseph Drouhin Puligny-Montrachet Burgundy France  540

2022 Vasse Felix ‘Heytesbury’ Chardonnay Margaret River Western Australia  270

2018 Joseph Drouhin 1er cru Meursault ‘Genevrieres’ Burgundy France  620 



Light and dry chilled rose

2022 Mirabeau ‘Etoile’ Rose Provence France   22 110

2023 Oakridge Rose Yarra Valley Victoria  98

Soft, smooth, light aromatic red wines

2021 Louis Jadot Côte de Nuits Villages ‘Le Vaucrain’ Burgundy France   180

2022 Chatto ‘Bird’ Pinot Noir Huon Valley Tasmania 28 140

2021 Apollo ‘Lenswood’ Pinot Noir Adelaide Hills South Australia    165

2023 Oakridge 864 ‘Henk Vineyard’ Pinot Noir Yarra Valley Victoria  205

2023 Felton Road ‘Block 5’ Pinot Noir Central Otago New Zealand  320

2018 Albert Bichot Corton Grand Cru ‘Les Renardes’ Burgundy France  530 

2018 Joseph Drouhin 1er Cru ‘Clos Prieur Gevrey Chambertin Burgundy France  670

2017 Albert Bichot Domaine du Clos Frantin Grand Cru ‘Clos de Vougoet’ Burgundy France 840

2023 Bests ‘Old Vine’ Pinot Meunier Great Western Victoria    252

Medium bodied red wines

2021 Aphelion ‘Rapture’ Grenache McLaren Vale South Australia   175

2018 Poderi Luigi Einaudi ‘Cannubi’ Barolo DOCG Peimonte Italy  380

2018 Rocca di Frassinello ‘Maremma’ Tuscany Italy  290

2021 Craggy Range ‘Sophia’ Hawke’s Bay New Zealand  250

2019 Domaine de Beaurenard Chateauneuf-du-Pape Rhone Valley France   400

2018 E. Guigal Chateau d’Ampius Cote-Rotie France  485

2021 Cullen ‘Diana Madeline’ Cabernet Blend Margaret River Western Australia  320



Full bodied, expressive and intense red wines

2021 Bremerton ‘Old Adam’ Shiraz Langhorne Creek South Australia  32 160

2022 By Farr Shiraz Geelong Victoria  250  

2022 Nicole Oatley ‘NOW’ Cabernet Franc Swan Valley Western Australia  200

2020 Bremerton ‘Walters Reserve’ Cabernet Sauvignon Langhorne Creek South Australia  160

2021 Best’s Cabernet Sauvignon, Great Western Victoria 19 95

2019 Best’s Great Western ‘Thomson Family’ Shiraz Great Western Victoria  490

2022 Hentley Farm ‘The Beast’ Shiraz Barossa Valley  210

2019 Catena Zapata Malbec Mendoza Argentina  320

2012 Mount Mary ‘Quintet’ Cabernet Sauvignon Yarra Valley Victoria  605

2014 Jim Barry ‘The Armagh’ Shiraz Clare Valley South Australia  800

2020 Kaesler ‘Old Bastard’ Shiraz Barossa Valley South Australia  580

Sweet and fruit forward wine

2010 Chateau Lafaurie Peyraguey Sauternes Bordeaux France  160

2024 Frogmore Creek ‘Iced Riesling’ Coal River Tasmania 22 70


