
120pp

Burnt Aussie Pavlova, fresh peach, strawberry gum chantilly, stone fruit sorbet

Longshore beer bread, cultured butter 

Abrolhos island scallop, bergamot vinaigrette, perilla 

Cairns black tiger prawn, green mango, sambal, seaweed crisp 

Pickled Kinkawooka mussel, John dory tarama, fennel

K’gari island Spanner Crab, Potato hash brown, cream fraiche, Aleppo pepper

Grilled Westholme Wagyu flank steak frites, Garlic buttered tiger prawn

Butter leaf & bitter leaf salad, oregano dressing

Westholme Wagyu beef tartare, pecorino, tomato, oregano, caper 

Longshore ricotta, marinated local cucumbers, salted zucchini, green onion vinaigrette

CHEF’S TASTING MENU

Add on: 
Port Stephens Sydney rock oysters $6 Each

 Add “Sturia” Oscietra Caviar $8 Each 


