
 

limited a la carte 

for groups 12 � 30 people 

 

entree 

 

cold smoked ‘petuna’ ocean trout served warm   (signature dish)           

black pepper o i l ,  poached quai l  eggs,  br ioche butter toast ,  fennel cream broth,  

organic seeded lavosh   

asparagus ‘pissaladiere” salad (v)  

mozzarel la d i  bufala,  taleggio,  sweet walnuts,  young leaves,  c laypot piccol ino onions,   

warm green grape dressing 

crudo & tartare            

h ir imasa k ingf ish wet cit rus cure,  hot orange dressing,  salmon “toro”,  dry lemon salt ,  

avocado,  lemon yoghurt  

dry aged beef “carpaccio”  

black angus,  b lack volcanic salt ,  black ol ives,  black cabbage,  black pepper grissin i ,   

crumbled persian fetta,  harry’s bar dressing  

 

main 

 

seared prawns & seared suzuki mulloway “jewfish” 

piedmontese pepperoncin i ,  t russ roma tomatoes,  caramel ised fennel,  

s low cooked ” legumes de provence” sauce roui l le    

four cheese “croustada” (v) 

homemade “buttermilk” cheese,  font ina,  reggiano parmesan,  goats curd,  creamed spinach,  

roasted k ing brown mushrooms & sauce    

organic chicken three ways “leg–breast"ravioli”   

lemon salt  br ine,  cr isp conf it  leg,  mi lk  poached breast,  lemon r icotta,  

caul i f lower soubise,  f lorets & broad beans,  sage nut butter    

dry aged black angus beef “two ways” 

gr i l led rare “pepper steak” s low cooked beef cheek “moussaka”,  

conf it  eggplant,  roasted pepper butter,  double baked cheese & pars ley  

 

side dish  11 

baby spinach salad,  f resh mint ,  peas,   

green salad leaves,  shaved fennel ,  b lood orange dressing 

green beans french shal lots & herb butter 

fu l l  cream & butter mashed desiree potatoes   

handcut f r ied potatoes,  p ink r iver salt  

roasted f ie ld mushrooms, gar l ic a io l i  

 

 

 

 

 

 



 

 

dessert 20  

 
hot raspberry jam “meringue soufflé”  
poached red fruit, raspberry custard, chantilly cream 
frozen “pina colada” 
coconut ice cream, coconut palm sugar caramel,  p ineapple vani l la soup & je l ly ,   
white  rum brown sugar cream 
summer fruit salad  
mint sugar ice,  lychees,  mangoes,  st rawberr ies,  sugar bananas,  agar agar 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
cheese 
we work c losely  with our  ‘af f ineur’  who ages & se lects the f inest  cheese from around the wor ld  
 
brie :  br i l lat  savar in t r ip le cream (fr )    blue :  colston bassett  st i l ton (uk)   washed rind :  ta leggio ( i t )  
cheddar ::::     qu ick’s cheddar (uk)  semi hard :  murc ia a l  v ino (sp)  hard :  h iedi  gruyere (tas) 
    
the 'aff ineur’  28  
a  tast ing p late of  four cheeses served with marinated frui ts ,  soy & l inseed bread,   
kalamata o l ive bread,  toasted walnut & ra is in bread,  and seeded lavosh   
 
coffee   6.0    tea    by mariage freres (france)  5.5  
wi th pral ine chocolate with pral ine chocolate 
campos art isan coffee  engl ish breakfast  
100% arabica “super ior  b lend” ear l  grey 
made as you would l ike marco polo      
liqueur coffee            16.5  orange pekoe    
summit�  f rangel ico   bolero 
i r ish� whiskey   re laxat ion by tea ton ic 
jamaican� t ia mar ia   vani l la 
mexican� kahlua   

 

petit fours 

handrol led “summit” chocolate t ruf f les        (6) 9.5     

macaroon g lace f i l led with  cream and jam   (6) 8.0  
 

dinner 2 courses 85  

addit ional course  20        

chocolate                  24     
chocolate is indulgent,  r ich and comfort ing.  
we use only the very best sunr ipened valrhona grand cru chocolate f rom france 
 
hot chocolate souff lé "66% caraibe (signature d ish) 
dark chocolate sauce,  dark cocoa,  haz lenut pral ine cream 
textures of grand cru chocolate  
f lour less cake,  ve lvet  ganache,  golden syrup,  je l ly  & crumble crunch   
r ich chocolate & espresso crème brulee   
caramel tof fee crunch,  r ich organic cream, “campos super ior” r ist retto,   
orange madel ines 


