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The $109pp lunch package includes the following: 

A comprehensive 2-course meal, giving guests the option to choose between an entrée and main course or 
a main course and dessert and return ferry trip from Hamilton Island. 

 

Entrees 

                                                                     

 

Half Dozen Oysters           

Served three ways; natural, ponzu mignonette, tempura Kilpatrick DF*   

Queensland Tiger Prawns           

Prawn butter sauce, pickled fennel, cauliflower puree GF 

Torched Salmon            

Sushi rice, furikake, soy glaze, daikon GF DF 

Confit Duck Leg                    

Mandarin glaze, couscous, pine nuts, raisins  

Tempura Zucchini Flowers          

Whipped lemon ricotta, sauce vierge V 

 

 

Mains 

                                                            

 

Market Fish             

Prepared daily 

Slow Cooked Wagyu Flank Steak         

Seasonal vegetables, herb salad, shallot jus GF 

Tarragon Chicken Roulade           

Saffron sauce, sprout petals, pave potato GF 

Lamb Loin            

Carrot crème, minted salsa verde, caponata, pistachio, hung yoghurt GF 

Chargrilled Cauliflower           

Roasted field mushrooms, goats’ curd, roast cherry tomatoes, asparagus, truffle dressing V GF 
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Sides             $15 
                                                                                              
 
Honey caramelized carrots, roasted hazelnuts, sage GF  

Chat potatoes, lemon, parsley, aioli GF DF 

Grilled broccolini, confit garlic butter, lemon, parmesan GF   

Shredded vegetable and herb salad, onion vinaigrette GF DF 

 

 

Dessert   

                                                        

 

Pavlova 

Vanilla mascarpone, seasonal fruit GF 

Chocolate Brownie 

Crème fraiche gelato, rosewater gel 

House Made Trio of Sorbet 

Your server will inform you of the chef’s daily selection GF DF 

Affogato 

Caramel, cinnamon croutons, chocolate soil, espresso, frangelico  

Cheese Selection 

Quince paste, lavosh, condiments 
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KIDS MENU                                                         $30 
Includes your choice of drink, meal and dessert. 
 

 

 

 

 

 

 

Drinks 
                                                                                                              

Fruit juice  
apple, orange, pineapple, cranberry 

Soft drink  
coke, diet coke, lemonade, pink lemonade, lift  
 
Meals 
                                                                                                        

Cheeseburger 
served with fries, vegetables or salad 

Battered or grilled fish 
served with fries, vegetables or salad 

Southern fried chicken  
served with fries, vegetables or salad 
 
Desserts 
                                                                                                                               

Vanilla ice-cream  
with chocolate, caramel or strawberry sauce 

Fruit salad 
mixed seasonal fruits 
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