
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Menu 
3 Course $110 per person 

 
Please note there is a 1.5% surcharge for Visa, MasterCard and 

American Express. 

Union Pay, JCB and Diners Club – 2.25% 



 
 

 

   

 
 

• 3 Course $110 per person 

 
ENTRÉES 
 

Pan Seared Scallops 
Charred Onion, King Brown Mushroom, 
Cauliflower and Edamame Puree, Yuzu 
Beurre Blanc (GF) 

Duck Liver Pate 
House Duck Ham, Chestnuts, Pickled & 
Fresh Grape, Sourdough Croutons (GF*) 
 
Smoked Confit Pork Belly 
Parsnip Cream, Pickled Red Cabbage, Citrus 
Glaze, Apple (GF) 

Charred Asparagus Salad 
Chickpea, Grilled Zucchini, Binnorie Goats 
Fetta, Poached Garden Egg 
(GF) (DF*) (V) (Vegan*) 

 
MAINS 

Wagyu Striploin 
Carrot &Confit Garlic Puree, 
Charred Pencil Leek, Asparagus, 
Heirloom Carrot, Port Jus (GF) 

Pan Seared Duck Supreme 
Pressed Duck Leg, Five Spiced Celeriac 
Puree, Zucchini Flower, 
Liver Mousse, Mandarin Jus (GF*) 
 
Wild Caught Snapper 
Quinoa “Risotto”, Witlof, Blush Turnip, Kale,  
Crispy Leeks, Roasted Pepper Coulis,  
Garden Herbs Oil (GF) 

Roasted Garden Vegetables & 
Basil Pesto Risotto 
Reggiano, Lime Mascarpone, Watermelon 
Radish (GF*) (DF*) (Vegan*) 
 

 

 

SIDES 
Potato Purée & Thyme Oil 12 

Roasted Butternut Pumpkin 12 
with Toasted Cashew, 
Pistachio Praline & Binnorie 
Goats Fetta 

Jamon & Black Pepper 12 

Blistered Broccolini 

 

 

 

 

 
 

 

DESSERTS 

Circa Strawberries & Cream 
Nitrogen Poached Strawberry Mousse, 
Vanilla and Strawberry Ice Cream, 
Strawberry Jelly, Dehydrated 
Strawberries, Sweet Crumble, 
Cream (GF*) (DF*) (Vegan*) 

 

Rosemary & Bergamot Tart 
Rosemary Infused Bergamot Curd, Black 
Currant Pate’ De Fruit, Blackberry 
Meringue Biscuit, French Meringue, Black 
Currant and Calamansi Sorbet 

 

Passionfruit & Mango 
Mango Parfait, Passionfruit Curd, 
Passionfruit Mango Fluid Gel, Passionfruit 
Marshmallow, Cashew Nut Sable, 
Coconut Whipped Namelaka (GF*) 
 
Chocolate Textures 
Valrhona Manjari 64% Cremuex, Mousse, 
Paillete Feuilletine Caramel Crunch, 
Hazelnut Croquant, Azelia 35% 
Ganache, Tuile 

Selection of Sorbets (GF) (V) 

Chef’s Selection of Premium 
International and Australian Cheese  
Guava Paste, Water Crackers, 
Muscatels, House Made Lavosh, Circa 
Lavender Honey, Dehydrated Vanilla 
Poached Pears (GF*) 

 
(GF*) Gluten Free Upon Request Only 
(DF*) Dairy Free Upon Request Only 
(Vegan*) Vegan Upon Request Only 

 

Please note there is a 1.5% surcharge 

for Visa, MasterCard and American Express. 
Union Pay, JCB and Diners Club – 2.25% 


