
EVENTS SET MENU

V  Vegetarian
N  Contains nuts

Prices are subject to 10% service charge & GST.

$68

SNACK TO START:
Freshly-Shucked Irish Oysters (2) +10
One Snack +8
• Crisp Calamari, Green Peppercorn Dip
• Whipped Cod’s Roe, Crisp Flatbread
• Chicken Liver Parfait, Pickled Shallot,

Toasted Sourdough

Chargrilled Octopus, Smoked Roe, Gremolata, Borlotti Beans

Poached Wild Halibut, Smoked Fish Broth, Samphire, Seaweed
or
Lamb Cutlets (2), Housemade Lamb Sausage, Eggplant, Anchovy 

Side Accompaniment:

Chargrilled Pumpkin, Harissa Yoghurt, Pumpkin Seeds

Chocolate Bar, Hazelnut Praline, Banana Ice Cream

PREMIUM 3-COURSE SET | $78
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Japanese Mackerel Tartare, Oyster, Sea Herbs 

Roasted Barramundi, Charred Broccoli, Romesco, Almond 
or
Duroc Pork Chop, Fermented Cabbage, Fennel 

Side Accompaniment:

Chargrilled Pumpkin, Harissa Yoghurt, Pumpkin Seeds

Yoghurt Panna Cotta, Cherries, Almonds

N 

3-COURSE SET |

V

V/N 



V  Vegetarian
N  Contains nuts

SNACK TO START:
Freshly-Shucked Irish Oysters (2) +10
One Snack +8
• Crisp Calamari, Green Peppercorn Dip
• Whipped Cod’s Roe, Crisp Flatbread
• Chicken Liver Parfait, Pickled Shallot,

Toasted Sourdough

Prices are subject to 10% service charge & GST.

EVENTS SET MENU

‘Fish & Chips’, Shoestring Potato, Crushed Peas 
&
Mussels Steamed in Irish Ale & Lovage

Wild Red Snapper (whole), Curry Spices, Scallion Yoghurt, Seaweed Salad 
&
Spatchcock Whole Free-Roaming Chicken, Dressed Fennel

Side Accompaniment:

Market Greens Medley

Yoghurt Panna Cotta, Cherries, Almonds
&
Whipped ‘Cheesecake’, Passionfruit, Lime, Shortbread

3-COURSE SHARING SET | $68
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Chargrilled Octopus, Smoked Roe, Gremolata, Borlotti Beans
&
Japanese Mackerel Tartare, Oyster, Sea Herbs
&
Beef Agnolotti, Leek, Parmesan, Smoked Bone Marrow

Fisherman’s Feast,
Hand-rolled Linguine, Lobster, Prawn, Mussel, Fish (& whatever else is in season),
cooked with Seafood Stock & Tomato
or
Chargrilled Grain-Fed Ribeye, Smoked Creamed Potato, Cauliflower, Hazelnut

Side Accompaniments:

Market Greens Medley
&
Straight Cut Fries, Seaweed ‘Shake It Till You Make It’, Sriracha& Garlic Dip

Chocolate Bar, Hazelnut Praline, Banana Ice Cream
&
Yoghurt Panna Cotta, Cherries, Almonds
&
Whipped ‘Cheesecake’, Passionfruit, Lime, Shortbread
&
Mixed Berry Pavlova, Chantilly Cream, Mint

PREMIUM 3-COURSE SHARING SET | $78

V

V/N

V

V/N

V

V

N


