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TO START

Rock oysters 6.5ea Olives & grissini 12 Focaccia & olive oil 6pp

Tuna crudo, capers, lemon, green tomato
Fried zucchini flowers, stracciatella, piquillo dressing

Grilled Abrolhos Island scallops in the half shell, preserved lemon butter

Chicken liver parfait, radish, cornichons, toasted baguette
Grilled octopus, chimichurri, potato crisp

Prosciutto, pear, fennel, buffalo mozzarella

Grilled split prawns, garlic butter & Aleppo pepper

PIZZA, PASTA

Margherita pizza

Chorizo & pepperoni pizza, smoked mozzarella

Prawn pizza, zucchini, fior di latte, pesto & cherry tomato
Roast pumpkin ravioli, goats curd & sage

Wagyu beef brisket ragu mafaldine, zucchini, parmesan
Prawn linguini, chilli & lemon

MAINS

Pan roasted barramundii fillet, fried eggplant, green chilli, toum
Swordfish schnitzel, zucchini, pine nuts, currants

Grilled snapper, cherry tomatoes, chilli, capers, lemon, basil
Steamed mussels, tomato, harissa & fries

Duck confit, braised lentils, crisp pancetta, curly endive
Roasst chicken, skordalia, capsicum & burnt butter

Roast lamb rump, caponata & marjoram dressing

Rangers’ Valley rump steak frites, herb & shallot butter

SIDES

Roast beetroot, walnuts, goats’ cheese, pangrattato
Roast baby butternut pumpkin, stracciatella, chimichurri
Broccolini, spinach, lemon olive oil

12 hour roast carrots, whipped feta, sesame

Tomato & cucumber salad, labneh, mint

Mixed leaf salad, dijon vinaigrette

Slow roast dutch cream potatoes, creme fraiche

French fries

Garlic bread 10
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Every effort is made to accommodate dietary needs however, we cannot guarantee our food will be 100% allergen free.

10% surcharge Sundays / Public Holidays / Groups of 8+/ 15% Sunday surcharge for groups of 8+
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DESSERT

Lemon tart, Chantilly, candied almond 18
Creme caramel 19
Pavlova, strawberry & rhubarb 19
Banoffee cake, coffee mousse & tonka bean ice cream 19
Affogato: espresso, vanilla ice cream, biscotti with amaretto or frangelico 23
Two scoops of ice cream or sorbet, berries 16
Cheese plate, quince paste, lavosh 26

SWEET BITES available until 5pm

Cookies: chocolate chip, Anzac, gluten free brookie S
Biscotti 4
Chocolate and cherry lamington 7
Madeleines with lemon curd 6
DESSERT ON THE GO

Merry pops ice creams /
DESSERT WINE 90ML

2022 Domaine de la Pigeade Muscat, Southern Rhéne, France 16
2019 Ridgeside Ice Wine Vidal, Niagara Peninsula, Canada 20
2023 Margan Botrytis Semillon, Hunter Valley 22
COFFEE

Espresso, ristretto, long black, flat white, latte, cappuccino, mocha, macchiato, piccolo 4
lced: latte, mocha, long black 5
TEA

English breakfast, earl grey, lemongrass & ginger, chamomile, honeydew green 5

Betel Leaf $69 Lunch Banquet

By popular demand, our $69 lunch banquet is back. Enjoy a glass of wine on arrival then a
bespoke banguet by head chef Air Jantrakool.
Perfect if you need a quick midweek lunch or want to take your time, taking in the views
over Balmoral.
Available for lunch Thursday - Sunday.

Aperitivo Hour
Thursday, Friday, & Saturday 4pm — 6pm

$15 Spritz, $15 Margarita, $19 Louis Roederer
Terrace / Restaurant / Bistro




