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2 COURSES $55

3 COURSES $60

PRIX FIXE LUNCH MENU

entree +  main + dessert

entree & main OR main & dessert 

including a glass of house wine/ beer 

ENTREE
MOOLOOLABA KING PRAWN CEVICHE (AUS)
LEMONGRASS INFUSED COCONUT CREAM, THAI HERBS, 
NAM JIM DRESSING, CUCUMBER AND SQUID INK CRACKERS. 

MAIN 
FISH OF THE DAY (AUS)

DESSERT
SEASONAL FRUIT SORBET (GF, DF, V)

including a glass of house wine/ beer 



sole

2 COURSES $55

3 COURSES $60

PRIX FIXE LUNCH MENU

entree +  main + dessert

entree & main OR main & dessert 

including a glass of house wine/ beer 

ENTREE
NDUJA STUFFED QUAIL
ROASTED QUIAL STUFFED WITH SPANISH NDUJA, PEA
PUREE, BUTTERMILK MINT DRESSING, SNOW PEA SPROUTS
(GF) 

MAIN 
FISH OF THE DAY (AUS)

DESSERT
SEASONAL FRUIT SORBET (GF, DF, V)

including a glass of house wine/ beer 





sole

SIT DOWN AND ENJOY MENU

ON ARRIVAL 

House Baked Focaccia  
 

ENTREES 

KINGFISH CRUDO
reshly sliced kingfish served with salted green 

tomato, pickled rhubarb, white anchovy & nasturtium greens with tomato consomme
 (GF, DF)

TOFU ESCABECHE
grilled & marinated firm tofu with seared tomatoes, roasted chilli, fennel, 

pickled green papaya & crispy rice (GF, DF, VGO)  

NDUJA STUFFED QUAIL 
roasted quail stuffed with spanish Nduja, pea puree, buttermilk & mint dressing, 

snow pea sprouts (GF) 

MAINS

FISH OF THE DAY
please ask your friendly waiter for today’s selection  

 EGGPLANT AGRODOLCE
 sweet & sour eggplant wrapped in roasted pepper served on a white bean puree with

 spiced tomatoes & toasted pine nuts (GF, DF, V) 

PAN ROASTED PORK LOIN
served on sauce gribiche, charred leeks, pickled berries, grilled fruits & crackling (GF, DFO) 

DESSERT OPTION  

MANGO PANNA COTTA 
with whipped coconut cream & macadamia crumble sorbet 

SEASONAL SORBET
best of season fruit sorbet (GF, DF, V)

CHEESE 
artisanal cheese, lavosh, focaccia, quince paste & wine soaked fruits (GFO)

funct ion menu

  2 COURSE $60 PER PERSON 

3 COURSE $65 PER PERSON  


