
PLEASE NOTIFY STAFF OF ANY ALLERGIES/DIETARY REQUIREMENTS. PLEASE NOTE SOME OF OUR DISHES CONTAIN NUTS. WHILE WE TAKE 

PRECAUTIONS TO MINIMISE THE RISK OF CROSS CONTAMINATION, WE CANNOT GUARANTEE THAT OUR DISHES ARE 100% ALLERGEN FREE. 

CONTAINS GLUTEN

CONTAINS NUTS

ISLAND PITA WITH HUMMUS  

SHARK BAY SCALLOP CRUDO, CITRUS DRESSING, CORIANDER OIL

ZUCCHINI & HALOUMI FRITTERS, GARLIC & WALNUT LABNEH      

LAMB SIRLOIN, BRAISED RAISINS, CHERMOULA, VEAL JUS          

SHAVED CABBAGE SALAD, FENNEL, CUCUMBER, FETA, PINENUTS 

DARK CHOCOLATE NEMESIS, BEETROOT CREME FRAICHE, HAZELNUT CRUMBLE   

5 COURSE
CHEF’S

TASTING MENU

$75
2+ GUESTS

I S L A N D 
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