
NF Nut Free    -   DF Dairy Free    -    GF Gluten Free    -    V Vegetarian    -    V.O. Vegan Option 
 

 

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 NF   

Seared Scallops           

Saffron butter sauce, pea purée, pickled fennel  GF NF 

Torched Salmon            

Sushi rice, furikake, soy glaze, daikon  GF DF NF 

Confit Duck Leg                    

Mandarin glaze, couscous, pine nuts, raisins  DF 

Tempura Zucchini Flowers          

Whipped ricotta, sauce vierge  V NF V.O 

 

 

Mains 

                                                            

 

Market Fish             

Prepared daily 

Slow Cooked Wagyu Flank Steak         

Dijon potato purée, field mushrooms, café de paris butter  GF NF 

Pan Roasted Chicken Breast           

Truffle pavé potato, cauliflower cream, seasonal greens, cider jus  GF 

Slow Cooked Lamb Rump            

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

Lemon Scented Gnocchi           

Goats’ curd, asparagus, cherry tomato confit, rocket, parmesan  V 

 
 
 
 



NF Nut Free    -   DF Dairy Free    -    GF Gluten Free    -    V Vegetarian    -    V.O. Vegan Option 
 

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken to 
accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. Menu subject to change. 

 
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’. 

  

Sides             $15 
                                                                                              
 
Chat potatoes, lemon, parsley, aioli  V GF DF  

Broccolini, parmesan, confit garlic butter, lemon  V GF 

Honey caramelised carrots, roasted hazelnuts, sage  V GF   

Shredded vegetable and herb salad, onion vinaigrette   V GF DF 

 

 

Dessert   

                                                        

 

Toasted Coconut Panna Cotta 

Guava sorbet, sesame praline, mango, freeze dried fruit 

Chocolate Brownie 

Crème fraiche gelato, rosewater gel  V 

House Made Trio of Sorbet 

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

Affogato 

Caramel, cinnamon croutons, chocolate soil, espresso, frangelico  V 

Cheese Selection 

Quince paste, lavosh, accompaniments  V 

 
 
 


