
 

                   

 

 Freshly shucked natural oysters on a bed of ice with fresh lemon

 Simply grilled Tiger Prawns Lightly marinated and served on a blood orange and fennel salad with 
blood orange dressing   

 Vegetable terrine of layered roast peppers,  caramelized red onion & pressed tomatoes served with 
grilled haloumi cubes & toasted hazelnuts in a balsamic glaze 

 Amelia Park beef carpaccio. Wafer thin slices of Amelia Park beef on top of thinly sliced beetroot & 
drizzled with Pedro Ximénez dressing 

 200 Gram Amelia Park Beef Tenderloin with creamed Royal Blue potato mash, roasted thyme & garlic 
butter field mushrooms, served with Horseradish cream & a red wine jus 

 Crispy skinned Barramundi Fillet grilled & sitting on caramelised red onions, garlic and thyme infused 
oven roasted tomatoes, finished with fresh basil & Maldon smoked sea salt 

 Confit of rolled Pork Belly served with braised shallots, scored & roasted Granny Smith apple, drizzled 
in Little Creatures Pipsqueak Cider jus & topped with traditional crunchy pork crackling 

 West Australian Goldband Snapper lightly grilled and accompanied with a soured lime cream, chunky 
spicy tomato salsa & a sweet potato puree 

 

 Rich dark chocolate ganache tart served with white chocolate ice cream 

 Panna cotta with pieces of Turkish delight, dried rose petals, saffron caramel & house made Pashmak 

 Fresh mixed berries gently marinated in sugar, cinnamon, lemon zest & star anise under a layer of 
fruit jelly & a scoop of fresh lemon sorbet 
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