
 

 
 
 
 

Cooler  
 

strawberry and sweet basil  

 

 

Amuse Bouche  

crispy calamari ,  coconut chutney,  coriander  

 

 

 

Main Course  

 

wood grilled yellow fin tuna  

hearts of  palm, tomat o,  olive, celery, basil    

 

wo0d grilled ribeye  

herb dressing , cos lettuce, parmigiano, lemon  

 

 

       Dessert  

 

lemon sorbet,  mixed berry pearls  

 

liku doughnuts,  lemon curd, white chocolate, jam  

 

gorgonzola dolce, sweet and sour figs,  lavosh  

 

 



 
 
 
 
 
 

cooler  
 

papaya,  lime  
 
 

amuse bouche  
 

chickpea cracker, labne, black garlic,  mint oil  
 
 
 

main course  
 

charcoal roasted yellowfin tuna  
eggplant, almond, tomato,  rocket leaf  

 
crumbed fish burger  

local bar cod, tartare sauce, hot chips, pickles  
 
 

dessert  
 

passionfruit sorbet  
roasted white chocolate, basil   

 
olive oil  cake  

pine nut, pistachio ice cream  
 

cheese  
Comte, grissini ,  apricot mustard  

 
 
 
 



 

 

 

 

 

COOLER 

Watermelon & fresh mint  

AMUSE 

VUDI CRISP,  RAW SNAPPER, YUZU, BONGO CHILLI  

 

 

MAIN 

 

CHOPPED SALAD  

marinated goat’s feta,  tomato,  olive, ferment carrot  

grains, nuts,  seeds  

 

KOKODA 

walu, coconut miti ,  coriander, basil ,  chili ,  confit tomato  

crispy cassava  

 

DESSERT 

 

pineapple sorbet,  vanilla bean, sumac  

 

banana, chocolate. coconut. roasted coconut ice cream  

 

CHEESE 

 

Shoalhaven ash brie,  apricot mustard  

Gorgonzola dolce, sweet and sour figs  

 



 

 

 

cooler  

 

papaya,  lime  

 

amuse bouche  

 

chickpea cracker, labne, black garlic,  mint oil  

 

main course  

 

charcoal roasted yellowfin tuna  

eggplant, almond, tomato,  rocket leaf  

 

crumbed fish burger  

local bar cod, tartare sauce, hot chips, pickles  

 

dessert  

 

passionfruit sorbet  

roasted white chocolate, basil   

 

olive oil  cake  

pine nut, pistachio ice cream  

 

cheese  

Comte, grissini ,  apricot mustard  

 

 
 
 



 

 
 
 
 
 

Cooler  
 

pineapple and coconut  

 

 

Amuse Bouche  

 

rye, grilled cabbage, smoked chees e 

 

 

Main Course  

 

platter of chilled local seafood  

mud crab,  coral  cray, slipper lobster  

  

lal  jari  fried rice  

ginger, lime leaf,  egg, bok choy,  tofu or prawn  

 

 

       Dessert  

 

plum, lemon thyme biscuit   

 

lemon tart,  torched meringue  

 

parmigiano reggiano, honey, lavosh  

 
 




