
1.6% credit card surcharge, 15% surcharge on public holidays applies.
Tables of 6 guests and above must dine on our set menu and incur 10% Gratuity.

Merimbula rock oyster, toasted rice vinaigrette

Red miso roasted Jerusalem artichoke doughnut

Pioik sourdough, wattleseed, sesame butter

Grilled Clarence River Tiger prawns, miso, sansho

Glacier 51 Toothfish fish finger, pil pil

6ea

6ea

12

18ea

13ea

32

22

28

28

34

52

50

65

64

18

18

16

16

Mooloolaba Big Eye tuna tartare, kosho, cos, 
wild rice

Layered potato, burnt butter, anchovy

Pumpkin and macadamia pappardelle ripieni,
parmesan cream, truffle

Eden Cuttlefish, stout, finger lime, saltbush

Fremantle octopus, jamon XO

Lobster Bisque risotto, Clarence River prawn

Queensland Grouper, artichoke, lemongrass braisage

350g Cowra Lamb rack, earl grey lentils,
preserved lemon

250g Kiwami Wagyu, misty valley mushrooms, jus

Green leaf salad, balsamic, ricotta Salata

Fioretto, brown rice miso, yuzu kosho, yoghurt

Butternut squash, pumpkin seed, Pedro Ximenez

Duck fat confit royal blue potatoes, kombu salt

TODAY’S FOOD MENU



1.6% credit card surcharge, 15% surcharge on public holidays applies.
Tables of 6 guests and above must dine on our set menu and incur 10% Gratuity.

RES MENU
90 PER PERSON - MIN 2 GUESTS

Artichoke doughnut

Fish finger, pil pil

Cuttlefish, stout &
fingerlime

Fioretto, brown rice miso,
yuzu kosho, yoghurt

Kiwami 9+ Wagyu, wasabi
leaf chimichurri

Duck fat confit potato,
kombu

Green leaf salad

Todays tart, vanilla ice
cream

Pioik sourdough

Tuna tartare tart

Artichoke doughnut

Fish finger, pil pil

Cuttlefish, stout &
fingerlime

Confit duck leg, yuzu,
radicchio, grapes

Fioretto, brown rice miso,
yuzu kosho, yoghurt

Queensland Grouper,
artichoke, lemongrass
braisage

Kiwami 9+ Wagyu, wasabi
leaf chimichurri

Duck fat confit potato,
kombu

Green leaf salad

Todays tart, vanilla ice
cream

Yuzu Posset, lemon verbena

TASTE OF RES MENU
120 PER PERSON - MIN 4 GUESTS

APERITIVO HOUR
TUESDAY TO THURSDAY

5PM - 6PM

FRIDAY TO SATURDAY
4 - 6PM 

Wines from 8

Cocktails from 14

Oysters 3ea

TODAY’S GROUP MENU OPTIONS
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