Takble CF

THREE COURSE SET MENU
$75 PER PERSON

Starter

Garlic Bread
OR
House Baked Foccacia

Main
with a glass of your choice of Remington White or Red

Steak Frites
Sirloin n Fries, with your choice of sauce
OR
Swordfish & Crab
Grilled Swordfish, Soft Shell Crab, Bok Choy,
Thai Salad, Nahm Jim Dressing, Macadamia (M)

Dessert

Creme Brulee
Tahitian Vanilla Creme Brulee, Toasted Macadamia,
Merlot Berries (V)
OR
Cheese Plate for One
Locally sourced Hard & Soft Cheeses,
Fruit, Honey, Biscuits (V)

GF (GLUTEN FREE) GFO (GLUTEN FREE OPTION )
DF (DAIRY FREE) V (VEGETARIAN) VG (VEGAN)

| (IMPORTED SEAFOOD) A (AUSTRALIAN SEAFOOD)
M (MIXED ORGIN SEAFOOQOD)



vitos

ROSEMARY FOCCACIA

Daily Baked Bread,
Flavoured Butters, Olive Qil, Balsamic (V)
16

BARRAMUNDI BRANDADE

Barramundi Brandade, First Pressed Olive ail,
Focaccia (M)
18

SALT & PEPPERED CROCODILE

Spiced Crocodile, Lemon Myrtle Dipping,
Siracha Mayo, Charred Lime (GF)
26

KINGFISH HIRAMASA

Sashimi Kingfish, Salmon Roe, Soy Ponzu Dressing
(GF, M)
22

BEEF TARTARE

Prime Eye Fillet, Mustard, Eschalots,
Egg & Tuille (GFO)
22

MANGO & MACADAMIA SALAD

New Season Bowen Mango, Coconut Yoghurt,
Young Leaves, Roasted Macadamia (V, GF)
21

If you have any allergies or special dietary requirements, please do not hesitate to discuss
your options with our friendly wait staff.
We will take as much care as possible in meeting these requirements for you, however, we
cannot guarantee allergy free meals.
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All our Premium beef cuts are aged & grain fed
Black Angus Eye Fillet 200g 46
Black Angus Rib Fillet 300g 44
Black Angus Sirloin 300g 40

Wagyu Rump 300g score 6+ 42

Please choose your sides from below

Duck fat Potatoes 11
Truffle Mash Potato 11
Steak Fries 11
Buttered Spring Vegetables 11
House Salad 11

Please choose your sauce from below

Shiraz Jus 5
Mushroom 5
Peppercorn 5



Land and Sand

Jamican Jerk Chicken Breast, Tempura Moreton Bay Bug
Saffron Potatoes & Spinach, Lobster Bisque Sauce (GF, A)
39

Lamb Rump & Couscous

Lamb Rump (med-rare), Israeli Couscous
Mediterranean Vegetables, Labneh & Relish
39

Swordfish & Crab

Grilled Swordfish, Soft Shell Crab, Bok Choy,
Thai Salad, Nahm Jim Dressing, Macadamia (M)
38

Pumpkin Ravioli

Japanese Mushrooms, Miso Spiced Butter
Shaved Pecorino (V)
32



Dedaest

CREME BRULEE

Tahitian Vanilla Creme Brulee, Toasted Macadamia,
Merlot Berries (GF)
18

FIVE TEXTURES OF VALRHONA CHOCOLATE

Assiette of Belgium Chocolate
Served 5 ways
20

PEAR & FRANGELICO

Moscato & Vanilla Poached Pear, Frangelico Anglaise
Fresh Raspberries
18

MATCHA PANNACOTTA &
STRAWBERRIES

Matcha Pannacotta, Strawberries & Vanilla Syrup,
Pistachio
18

GF (GLUTEN FREE) GFO (GLUTEN FREE OPTION )
DF (DAIRY FREE) V (VEGETARIAN) VG (VEGAN)

| (IMPORTED SEAFOOD) A (AUSTRALIAN SEAFOOD)
M (MIXED ORGIN SEAFOOQOD)

If you have any allergies or special dietary requirements, please do not hesitate to discuss
your options with our friendly wait staff.
We will take as much care as possible in meeting these requirements for you, however, we
cannot guarantee allergy free meals.
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