
Please note that credit card payments incur a  
service fee of 1.15%.A surcharge of 10% applies  
on Sundays and 15% on Public Holidays. 
Selected menu items only. Menus subject to change. Not to be used in 
conjunction with any other offer or discount. Restricted to groups of 12 or less. 
Images are for illustration purposes only. Please note that our products either 
contain or/are produced in kitchens which contain/use the allergens of peanuts, 
tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), lupin 
and sulphite preservatives. We cannot guarantee that any of our products are 
100% allergen free.

PRE-SHOW MENU
Three courses for 79

Entrée

Burrata, prosciutto di Parma,  
cherry tomatoes, basil salad,  
bread roll

or

Pumpkin ravioli butter, sage

or
Premium course option +$5
Smoked Wagyu carpaccio, pickled 
mushrooms, parmesan crisp

Main

Pistachio crumb lamb cutlets,  
rocket, provola cheese fondue, 
rosemary lamb jus

or

Pan-fried Barramundi, braised leeks,  
sautéed asparagus, salsa verde

or
Premium course option +$10
Squid ink spaghetti, crab, cherry 
tomatoes, garlic, chilli, lemon, 
bottarga

Dessert

Vanilla pannacotta, berry compote, 
amaretti crumb

or

Chef’s selection of cheeses, fig jam, 
crackers, mixed nuts, honey


