
Menu
3 Course $110 per person 

Please note there is a 1.5% surcharge for Visa, MasterCard & 
American Express.

Union Pay, JCB  & Diners Club – 2.25%



ENTRÉE
Tempura Soft Shell Crab 
Celeriac Remoulade, Chilli Jam, Lime, 
Wakame (GF*) (DF)

Duck Liver Pate
House Duck Ham, Chestnuts, Pickled & 
Fresh Grape, Sourdough Croutons (GF*) 

Red Gate Farm Quail
Smoked Beetroots, Binnorie Goats Cheese, 
Garam Masala (GF) (DF*)

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

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

Pan Seared Duck 
Pressed Duck Leg, Five Spiced Celeriac 
Puree, Zucchini Flower,  
Liver Mousse, Mandarin Jus (GF*) 

Blue Eye Cod
Miso Butter, Japanese Eggplant, Bok Choy, 
Pickled Daikon, Garlic Stems, 
Sesame (GF) (DF*) 

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

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

Bailey’s & White Chocolate 
Cheesecake
Brandy Snaps, Caramelized White 
Chocolate, Bailey’s Foam, Caramel, 
Orange Powder (GF*) 

Passionfruit & Mango 
Mango Parfait, Passionfruit Curd, Mango 
Passionfruit Jelly, Mango & Mint 
Compote, Passionfruit Marshmallow, 
Pistachio Sable, Coconut Water Snow 
(GF*) 

Selection of Sorbets (GF) (V)

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

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

SIDES
Potato Purée & Thyme Oil               12

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

Jamon & Black Pepper                12 
Blistered Broccolini

DESSERT

• 3 Course $110 per person

Please note there is a 1.5% surcharge  
for Visa, MasterCard & American Express.
Union Pay, JCB  & Diners Club – 2.25%


