
IN
-R
O
O
M

D
IN
IN
G



IN
-R

O
O

M
 D

IN
IN

G
All in-room dining orders attract a $9 tray charge.

SHARING

CHARCUTERIE BOARD
Cured meats, local cheese, onion jam, pickled vegetables & crusty baguette 

34

25LOCAL CHEESE BOARD
Onion jam, mixed fruit compote with lavash & water crackers 

STARTERS

SHIITAKE BRUSCHETTA
Shiitake mushrooms, feta, heirloom cherry tomato, sourdough, 12-year-aged
balsamic of Modena, toasted sesame seeds 

12

THAI CHILLI JAM SOURDOUGH BREAD 
Toasted sourdough, Thai chilli jam & wasabi furikake  

12

ENTRÉES

BALINESE CHICKEN ON LEMONGRASS  
Charcoal-grilled chicken, aromatic Balinese spice marinade, mint chutney,
coconut & kaffir lime sauce 

28

HOISIN GLAZED LAMB BACKSTRAP 
Char-grilled lamb backstrap, hoisin reduction, smoked sweet potato puree &
tricolour quinoa pilaf

30

CHAR SIU PORK BELLY 
Twice-cooked Australian-grown pork belly, traditional char siu glaze,
fermented chilli & puffed rice

24

GRILLED LAMB SEEKH KEBAB 
Served on naan, mint foam & lemon myrtle sauce

30

BURGERS & SANDWICHES

OPEN STEAK SANDWICH 
Grilled steak, spring onion fried egg, tomato, caramelised onion, garlic aioli,
arugula on whole wheat sourdough

26

Served with steak fries & tomato relish

WAGYU BURGER 
Lettuce, tomato, pickles, melted cheese, onion jam & house-made relish

28

ASIAN BLT
Hoisin black forest bacon, lettuce, tomato, sourdough & spicy mayonnaise

26

FISH BURGER 
Battered line-caught Spanish mackerel, lettuce, tomato, pickles & tartare
sauce

28
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VEGAN THAI GREEN CURRY 
Chickpeas, roasted cauliflower, red peppers, eggplant simmered with
coconut cream, served with lemongrass rice

38

32CRISPY TOFU POKE BOWL (V) 
Crispy golden tofu, edamame, rice, kale, roasted sesame dressing 

48BARRAMUNDI ROASTED LEEK AND EDAMAME (A) 
Pan-fried Etty Bay barramundi, charred leek & tomato sauce, edamame pods
& crispy Leeks

31FISH & CHIPS (A) 
Line-caught local battered Spanish mackerel, mesclun salad, chips & tartare
sauce 

46MORETON BAY BUGS WITH PAPPARDELLE & SHIO KOMBU (A) 
Bugs, banana prawns, fresh mussels, prawn bisque & crispy kelp 

42SOUS VIDE DUCK BREAST
Five spices-infused duck breast, orange reduction & Asian greens

56SURF & TURF (A)  
150 grams grass-fed eye fillet, crispy prawns, sweet wasabi mayonnaise &
roasted hazelnut
Choice of sauce - mushroom jus, pepper jus or red wine jus

58CHAR GRILLED 400G RIB FILLET ON BONE 
With grilled bok choi, baby carrots & XO broth 

48SLOW-BRAISED BEEF SHORT RIB 
Pear glazed, charred zucchini & horseradish puree

SALADS
24CLASSIC CAESAR SALAD 

Romaine lettuce, bacon, croutons, shaved parmesan cheese & classic
caesar dressing
Add chicken $8, prawns (I) $10 or Moreton Bay bugs (A) $10

26CRISPY CALAMARI SALAD WITH MISO DRESSING (A) 
Crispy calamari, mesclun, white miso dressing & pea shoot tendrils

SIDES
ROASTED BABY CARROTS (VG)
With pistachio dukkha

18

CHARRED BROCCOLINI (V)
With honey mustard dressing

JALAPENO CHEESY STEAK FRIES 
With whipped blue cheese sauce 
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SILKEN TOFU CHEESECAKE 
With Kensington mango & pineapple salsa, pistachio crumble 

JASMINE TEA CHOCOLATE TART
With jasmine tea gel & dark chocolate mousse    

BAILEYS CRÈME BRULÉ 
With dollop of cream, chocolate sponge & golden tuile 

KIDS MENU

FISH & CHIPS 

SPAGHETTI BEEF BOLOGNAISE 

GRILLED CHICKEN & STEAMED VEGETABLES 

GRILLED CHICKEN & CHIPS 

18

(V) Vegetarian (VG) Vegan 
Please note: Public Holidays incur a 15% surcharge. Cash not accepted at our restaurant and bar. Our menu and
kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to
accommodate dietary requirements. However due to the shared production and serving environment, we cannot
guarantee the complete omission of such allergens or foods which may cause an intolerance. Please inform our
team if you have a food allergy or intolerance 

28

KIDS DESSERTS 18

TEDDY BEARS PICNIC (V)
With Teddy Biscuits, Chocolate Dip & Ice Cream

SUGAR WAFFLES WITH CHOCOLATE ICE CREAM, STRAWBERRIES 

SEASONAL FRUIT WITH YOGHURT (V)   


