
Menu items are subject to change due to the seasonality of fresh local produce. For any dietary requirements, please consult your waiter for alternative options. A surcharge of
15% applies on Public Holidays.  A surcharge of 10% applies on weekend.s Accor Plus dining benefit does not apply on public holidays or special event days, instead enjoy 10%

off this special event menu for you and your guests. A 1.4% surcharge for all card payments is applicable. 

Pre-Show Dining

Snack & Bites 
East Coast Oysters, Mignonette Sauce

Canberra Black Winter Truffle, Crispy Artichoke, Miso 
Crispy Zucchini Flower, Ricotta, Malfroy Honey

Sourdough Bread, Whipped Butter

Choice of 
Kingfish, Dashi Dressing, Pear, Radish, Shizo

Veal Tar Tar, Tuna Sauce, Cabbage Leaves, Caper Crisp 
Burrata Cheese, Preserved Persimmon, Pumpkin Seed Pesto 

Choice of 
Mushroom Cavatelli, Sage Butter, Parmesan Pine Nut Pangrattata

Dry Aged Angus Beef Rump Cap, Miso Mustard, Grilled Chestnut Mushroom 
Poached Snapper Filet, Zucchini Flower, Butter Sauce, Black Olive 

Cowra Lamb Rump, Cavolo Nero, Golden Raisin, Celeriac
 Salt Baked Beetroot, Puff Pastry, Milawa Blue, Garden Herbs 

Sides
Carrot, Orange Butter, Parsley 

Seasonal Lettuce, Pomegranate Molasses Vinaigrette, Fresh Herbs
Shoestring Fries, Olson Sea Salt

Choice of 
Rhubarb, Sheep’s Yoghurt Ice Cream, Pistachio Sponge, Meringue

Chocolate Caramel Mouse, Fig Leaf and Ice Cream, Fresh Figs 
Raspberry Pistachio Tart, Raspberry Mousse, Pistachio praline 

Two Courses & Glass of wine $75
Three Courses & Glass of wine $85
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