
  
 
    
    
    
    
    

H I S T O R Y :  O P E N E D  O N  29 T H  F E B R U A R Y  1968  B Y  S I R  E D M U N D  H I L L A R Y  T H E  

S U M M I T  I S  O N E  O F  S Y D N E Y ’ S  M O S T  F A M O U S  I C O N S .   I T  H A S  T R A V E L L E D  T H E  

E Q U I V A L E N T  O F  O N E  A N D  A  H A L F  T I M E S  T H E  E A R T H ’S  C I R C U M F E R E N C E  A N D  O N  

A  C L E A R  D A Y  Y O U  C A N  S E E  F O R  E I G H T Y  K I L O M E T R E S ,  W H I C H  I S  A S  C L O S E  T O  

‘ F O R E V E R ’  A S  T H E  C U R VAT U R E  O F  T H E  E A R T H  A L L O W S .  

M I C H A E L  M O O R E  –  C H E F  &  O W N E R :     IIII N  J U LY  200 7  T H E  S U M M I T  R E T U R N E D  

I N T O  P R I VAT E  H A N D S  W I T H  C E L E B R AT E D  C H E F  M I C H A E L  M O O R E ,  O N E  O F  

A U S T R A L I A ’S  M O S T  E X P E R I E N C E D  A N D  R E S P E C T E D  C H E F S .   25  Y E A R S  I N T O  A  

C A R E E R  S P A N N I N G  T W O  C O N T I N E N T S ,  M I C H A E L  H A S  O W N E D  A N D  M A N A G E D  

N U M E R O U S  T O P  R E S T A U R A N T S  B O T H  I N  L O N D O N  A N D  S Y D N E Y ;  E A R N I N G  

C R I T I C A L  P R A I S E  O N  B O T H  S I D E S  O F  T H E  G L O B E ,  A S  W E L L  A S  A  N U M B E R  O F  

C O V E T E D  C H E F S ’  H A T S  F R O M  T H E  S Y D N E Y  M O R N I N G  H E R A L D ’ S  G O O D  F O O D  

G U I D E .  6  Y E A R S  O N  T V  U N D E R  H I S  B E L T ,  M I C H A E L  I S  W E L L  K N O W N  

T H R O U G H O U T  A U S T R A L I A  F O R  H I S  W E E K L Y  T V  C O O K I N G  S E G M E N T S  O N  C H9’ S  

M O R N I N G S  W I T H  K E R R I - A N N E .  H E  A L S O  D E V O T E S  A  S I G N I F I C A N T  T I M E  T O  

C H A R I T Y  A N D  I S  H O N O U R E D  T O  B E  A  C E L E B R I T Y  A M B A S S A D O R  F O R  T H E  

N A T I O N A L  B R E A S T  C A N C E R  F O U N D A T I O N .  W I T H  PA S S I O N  A N D  F U L L  

C O M M I T M E N T  T O  Q U A L I T Y,  M I C H A E L  A I M S  T O  K E E P  T H I S  C E L E B R AT E D  

R E S TA U R A N T  R E V O LV I N G  F O R  M A N Y  Y E A R S  T O  C O M E  A N D  F O R  N E W  

G E N E R AT I O N S  T O    E N J O Y.    

S I T  B A C K ,  R E L A X  A N D  W A T C H  S Y D N E Y  

U N F O L D  B E F O R E  Y O U… 

 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

lunch monday to friday 

individually priced a la carte 

 
 

dinner two courses:  85 

including hand ro l led ‘ f icel le’  l ight  sourdough bread,  g irgar butter,  murray r iver salt  

  

  

for the table : 10 each 

l igur ian & kalamata o l ives warmed with fennel,  gar l ic,  herbs 

or  

sic i l ian stuffed green o l ives,  fetta,  ort iz  anchovies & tomato 

 

 

 

chef-owner:              michael moore 

restaurant manager:  tim claydon 

        



 

 

 

starters 

 

crudo & tartare            

h ir imasa k ingf ish wet cit rus cure,  hot  lemon dressing,  

salmon “toro” dry lemon salt ,  avocado,  lemon yoghurt  

 
cold smoked petuna ocean trout served warm   (s ignature d ish)           
poached quai l  eggs,  shaved fennel,  fennel cream broth,  roes,  

organic seeded lavosh   

 

marinated quail, organic chicken & duck leg “galantine” 

french butter pastry,  candied vani l la pear chutney,  pistachio,  

endive salad,  mustard dressing 

 

asparagus “pissaladiere” salad (v)  

mozzarel la d i  bufala,  taleggio,  sweet walnuts,  young leaves,   

c laypot piccol ino onions,  warm grape & butter fondue 

 

market “fishsoup”  

prawns,  cutt lef ish,  scal lops,  fresh anchovies,  hot  tomato tea,  scorched chi l l i ,   

bra ised bor lott i  beans,  penci l  leeks,  pars ley,  cold pressed orange oi l   

 

dry aged beef “carpaccio”  

black angus,  b lack volcanic salt ,  black ol ives,  black cabbage 

black pepper gr iss in i ,  crumbled pers ian fetta,  harry’s bar dressing  

 

oysters (six) 

single seed “v irgins” port  l incoln  

natural  with lemon & rye bread 

or  

chi l led with “mart in i ”  vodka je l ly ,   

or  

hot  g lazed “rockerfe l la” with spinach & absinth  

 

 

 

 

 

 

 

caviar for two 

fresh caviar served on ice with frozen vodka,  melba toast  & tradit ional garnishes 

oscietra superior   50g      add  180 each 

beluga    30g       add  210 each 

 

 



main courses 

    

 

seared prawns & seared suzuki mulloway “jewfish” 

piedmontese pepperoncin i ,  t russ roma tomat oes,  caramel ised fennel,  

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

 

salmon shoulder f i l let “house smoked then roasted” 

summer “r ibol l i t a” g reen peas,  g reen beans,  g reen leaves,  mar joram & mint ,   

hot  wat er  herb butt er,  sa lmon roes 

 

four cheese “croustada” (v) 

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

roasted k ing brown mushrooms & sauce    

  

riverina spring lamb rack & marinated leg “olivettes” 

white onion jam tart , pine nut stuffing, mocio olives, smoked paprika,  

tomato passatta, herb oil  

 

twice cooked pork belly  (sig nature d ish)        

g lass crack l ing,  royal  gala apple & madag ascan vani l la marmalade,  apple balsamic t of fee  

 

organic chicken three ways “leg–breast-ravioli”   

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

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

 
dry aged black angus beef “two ways” 

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

conf it  egg plant ,  roasted pepper butt er,  double baked cheese & pars ley  

   

 

             

 
   

 
 
 
    

main course supplements  

these se lected items are subject  t o avai labi l i ty  

john dory fi l let panfr ied,  blueswimmer crab tortel l i ,  roasted crab b isque     add 15  

lobster  served whole,  gr i l led with french butter,  shel l  on  approx 900g        M/P                       

mud crab  with roasted tomatoes & chi l l i  spices,  shel l  on approx 700g        add 55 

yamba prawns  gr i l led with lemon,  parsley,  chi l l i ,  shel l  on  approx 420g     add 18  



 

 

                                                                                                                                                                                                                                 

    
    
    
    
    
 
 
 
    
    
    
    
    
    
    
    
    

 
 
 
 
 
 
 
 

    

beef on the bone 

 

we g o t he ext ra mi le… 

our beef is def ined by breed,  feed & t he ageing process.  each steak has been carefu l ly  

se lected & considered by us to be the very best  in i t s c lass.  

We offer bot h pasture fed & grain fed beef sourced only f rom austra l ian premium producers.  

 

cooking the beef 

al l  beef is cooked &  rested ‘ on the bone’  

we ‘ f lash sear’  our steaks on a f lat  g r i l l ,  then cook under ext reme heat  e lect ing  not t o t ransfer 

a charcoal f lavour t o the meat,  seasoned with a salt  br ine,  rested for  30 % of i t s cooking t ime 

th is showcases t he meat s fu l l  complexity 

 

sirloin on the bone 400g             add 27     

150 day grain fed,  angus hereford cross,  4 weeks dry aged,  wagga nsw                 

rib eye 400g             add 22     

pasture fed,  pure hereford steer,  5 weeks dry aged,  r iverina nsw           

t-bone 500g             add 28     

nolan pure black angus,  pasture fed,  3 weeks wet aged,  gympie qld                                                  

    

for two    add 28 each             

‘rib on the bone’ 1 kg 

certif ied black angus 200 days on grain 4 weeks dry aged            

 

“tomahawk ribsteak”  b iggest  r ib in austral ia ( l imited supply)   add 48 each  

1 .5kg grass fed,  angus hereford cross,  5 weeks dry aged,  r iverina nsw 

 

al l  served with shiraz pan ju ices & mustard bearnaise,  cafe de paris butt er 

side dishes           all 11 

 

baby spinach salad,  f resh mint ,  peas,   

g reen salad leaves,  shaved fennel ,  b lood orange dressing 

g reen beans f rench shal lot s & herb butter 

fu l l  cream & butter mashed desiree pot at oes   

handcut f r ied pot at oes,  p ink r iver salt  

roasted f ie ld mushrooms, g ar l ic a io l i  

 
 



 
all desserts         20 

  

hot raspberry jam “meringue soufflé”  
poached red fruit, raspberry custard, chantilly cream     
 
white chocolate & strawberry “torte” 
almond milk sponge, strawberry salad, whipped mascarpone,  
strawberry syrup 
 
nut brittle “mille feuilles” 
macadamia nut parfait, sugar pastry, rich caramel cream, 
hazelnut chocolate crunch  
     
frozen “pina colada” 
coconut ice cream, coconut palm sugar caramel,  
p ineapple vani l la soup & je l ly ,  whit e rum brown sug ar cream 
        
summer fruit salad  
mint sug ar ice,  lychees,  mang oes,  st rawberr ies,  sugar bananas,  ag ar ag ar 
 

 
 

  
 

 

 

 

 

 

 

 

cheese 

we work c losely  wit h our  ‘ af f ineur’  who ages & se lect s the f inest  cheese from around the wor ld  
 
brie :  br i l lat  savar in t r ip le cream (f r )    blue :  colst on bassett  st i l t on (uk)   washed rind :  t a legg io ( i t a ly )  
cheddar :  :  :  :  qu ick’ s cheddar (uk)  semi hard :  murc ia a l  v ino (spain)  hard :  h iedi  g ruyere (t as) 
    
one cheese   20 
select  one cheese from above served with mar inat ed fru its ,  soy & l inseed bread,  kalamat a o l ive bread,   
t oasted walnut  & ra is in bread,  seeded lavosh   
   
the 'aff ineur’   28  
a  t ast ing p lat e of  four cheeses served wit h marinat ed frui ts ,  soy & l inseed bread,  kalamat a o l ive bread,  
t oasted walnut  & ra is in bread,  seeded lavosh   

chocolate                 24     
chocolate is indulg ent,  r ich & comfort ing.  
we use only the very best  sun r ipened valrhona g rand cru chocolat e f rom france 
 
hot chocolate soufflé -66% caraibe (signature dish) 
dark chocolate sauce,  dark cocoa,  hazelnut  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 org anic cream, “campos super ior” r ist rett o,   
orange madel ines   
                                           



  

 

 

dessert (½ bottle) 

06 alas ia moscato d' ast i  (750 ml)  p iedmont,  I t a ly  42.0 0 

05 de bort ol i  'noble one'  bot ryt is semi l lon r iver ina,  sa 68.0 0 

0 7 t orbreck ' the both ie'  la te  harv est  f ro nt ig nac  barossa val ley,  sa 44.0 0 

0 1 chateau f i lhot  1ér cru  saut ernes,  f rance 90.0 0 

03 chateau r ieussec 1ér cru (750 ml) saut ernes,  f rance 2 10.00  

00  royal  t okaj i ,  aszu 5put tonyas (250 ml) t okaj i ,  hung ary 71 .00 

 

port and fortifieds    60 ml  

hanwood ' t awny'  port    10.50  

yalumba 'g alaway p ipe   14.00  

chambers ' grand rutherg len'  muscat   22.0 0    

seppelt sf ie ld s ing le v ineyard 2 1 year   22.0 0  

seppelt sf ie ld g rand muscat  14.00 

2002  rockford v int age port   15.00 

2000  warres v int age port   24.0 0 

penfolds 'g randfather'    24.0 0 

 
sherry   60ml 

llllust au,  dry amont i l lado ' los arcos'    9.00 

lust au,  f ino ' jarana'    9.00 

valdespino pedro x imenez solera   9 . 0 0  

 

grappa   45ml   

moscat o d i  pol i    14.00 

ant inor i  “t ignanel lo”   16.00 

 

 

 

 

 



 

 

armagnac and cognac    30 ml  

chabot,  vsop armagnac     15.00   

courvois ier,  vsop cog nac    15.00  

hennessy,  vsop cognac     18.00  

remy mart in,  vsop cognac    15.00 

marte l l ,  vsop cognac    17.00 

 79 delord,  armagnac     19.00 

marte l l  crdon b lue cognac    23.0 0  

hennessy,  xo cognac     25.0 0  

remy mart in,  xo cognac     26.0 0  

paul g iraud,  tres rare cognac    30.0 0 

normandin merc ier,  f ine pet it e    29.0 0 

hennessy paradis,  rare cog nac    38.0 0 

 
brandy    30ml 

dorv i l le  vsop    10.00 

hardys xo    16.00 

 

calvados                30 ml     

93 v ict or g ont ier domfront ais   18.00  

le pere ju les 3  ans d’ age    16.00  

 
single malts     30 ml 

the g len l ivet  12yo,  speyside    11 .50 

h ig h land park 12yo,  nt hn h igh lands   12.00 

dalwhinn ie 15yo,  speyside   12.00 

g lenf iddich 30yo,  solera reserva   4 7.00 

g lenk inchie 10yo,  lowlands    12.00 

oban 14yo,  western h igh lands       13.00 

lag avul in 16yo,  is lay    13.00 

 

 



 
coffee  6.0  

with pral ine chocolat e 

campos art isan coffee  

100 % arabica “super ior  b lend” 

made as you would l ike 

 
l iqueur coffee     16.5     

mexican -  kahlua 

summit-  f rangel ico 

i r ish- whiskey 

jamaican- t ia mar ia 

 
tea    by mariage freres (france)  5.5     

with pral ine chocolat e 

eng l ish breakfast  

ear l  g rey 

marco polo 

orange pekoe  

vani l la 

bolero 

re laxat ion mint  

 

petit fours 

sweet treat s,  candies & t ruf f les               18.0          

handmade “macaroon g lace”   18.0  

 

thank you 

the summit  would not  be the rest aurant i t  is  without the support  of  the count ry’ s 

best  suppl iers & the hardwork ing producers,  farmers & foragers behind t hem. 

we would l ike to thank & acknowledge:  

 

haverick meats :  peter  andrews            sonoma bakery :  andrew connole   

demcos seafoods: tarek choker simon johnson pqf :  s imon johnson 

campos coffee :  wi l l  & raf  vellut is:  john ve l lut i ’s 


