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All Day Menu 

Selection of Artisan Pastries 

This selection features several individual pastries of varying sizes. Each pastry 

offers distinct textures, from crisp and flaky to soft and tender, yielding a gentle 

chew or crumbly bite when eaten. A noticeable buttery aroma is present. Taste 

profile is sweet. 

 

Local Honey & Pepperberry Roasted Macadamias   

The macadamias are crunchy and firm. They are roasted with local honey and 

pepperberry, providing a noticeable aroma. When eaten, they are brittle. Taste 

profile is sweet, slightly spicy. 

 

Saltbush & lemon marinated olives  

Firm, whole olives, which may be green or black, are presented after being 

immersed in a marinade. They carry a noticeable citrus and herbal aroma, and 

when bitten, the soft flesh yields easily around a hard pit. Taste profile is salty, 

sour, and tangy. 

 

Port Lincoln Tuna, Taramasalata, Sea Purslane (A)  

The Port Lincoln tuna is firm and flaky. It is served alongside a creamy 

taramasalata, which is smooth and dense, and fresh sea purslane, which offers 

a slight crunch. There is a noticeable fish aroma. Taste profile is salty, savory. 

 

Wallaby Kransky, Bush Tomato Romesco, Guindillas  

The Wallaby Kransky is a firm, meaty sausage, served with a thick, reddish 

bush tomato romesco sauce and several bright green guindillas peppers. When 

eaten, the sausage is chewy, and the romesco provides a smooth contrast. 

There is a noticeable savoury aroma with hints of tang. Taste profile is umami, 

sour, and slightly spicy. 

 

Compressed Watermelon, Cucumber, Feta & Finger Lime  

Compressed watermelon and cucumber cubes are mixed with crumbles of feta 

cheese and small vesicles of finger lime. The watermelon and cucumber are firm 

and slightly dense from compression, yielding a crisp bite. A light citrus aroma 

is noticeable. It is served chilled. Taste profile is tangy, salty, and slightly sweet. 
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Macadamia Hummus with Native Dukkah & Crudites  

A creamy, smooth macadamia hummus is served in a portion suitable for 

an appetizer. It is topped with a crunchy native dukkah, providing textural 

contrast. Accompanying the hummus are crisp, fresh raw vegetables for 

dipping. When eaten, the hummus feels yielding and the dukkah offers a 

noticeable, gentle aroma of roasted spices. Taste profile is savory and earthy. 

 

Kangaroo Pastrami, Pickled Vegetables, Mustard 

This dish features thin slices of cured kangaroo meat served with crisp, tangy 

pickled vegetables and a dollop of mustard. When eaten, the pastrami feels 

lean and slightly chewy, complemented by the crunchy vegetables, and a 

noticeable tangy aroma is present. Taste profile is salty, sour, and umami. 

 

Fish Wing Terrine, Pickled Fennel & Aniseed Myrtle (A)  

This dish presents a firm, dense fish wing terrine, pressed and molded. It is 

assembled with layers that hold together, offering a flaky texture when cut. 

The terrine is served alongside crisp pickled fennel and garnished with aniseed 

myrtle, contributing a noticeable anise aroma and a slight sour aroma. Taste 

profile is savory, tangy, and subtly herbal. 

 

Smoked Barramundi Rillettes, Guindillas & Sea Salt Crisps (A)  

Smoked barramundi rillettes are a soft, flaky spread, intended to be scooped 

with thin, brittle sea salt crisps. They are served with firm, slightly tangy 

guindillas and carry a noticeable smoky aroma. Taste profile is salty, umami, 

and slightly sour. 

 

Cashew Ricotta, Grapes, Vin Cotto, Bitter Leaves  

This dish features a soft, creamy cashew ricotta base. It is topped with firm 

grapes and bitter leaves, with a sweet-sour vin cotto lightly drizzled over. When 

eaten, it offers a contrast between the smooth ricotta and the slight crunch of 

the grapes and leaves. Taste profile is sweet, sour, and bitter.  

 

Cured Ora King Salmon, Salt Bush, Cucumber, Lavosh (I)  

This dish features thinly sliced, cured salmon alongside crisp lavosh crackers 

and fresh cucumber. The salmon is firm yet flaky, offering a smooth texture that 

contrasts with the brittle lavosh. It carries a noticeable aroma of fresh seafood 

with subtle herbal notes. Taste profile is salty, fresh, and slightly tangy.  
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Speciality Selections 

Finger Sandwiches 

Small, rectangular finger sandwiches are presented alongside potato crisps. 

The sandwiches consist of soft bread with various fillings, offering a yielding 

texture when bitten. The accompanying crisps are crisp and snap easily. Taste 

profile is mild and savoury. 

 

Egg Salad, Native Curry Mayo   

This dish is a portion of chopped hard-boiled eggs blended with a thick, creamy 

native curry mayonnaise. It has a soft texture that spreads easily when eaten, 

with a noticeable curry aroma. Taste profile is savory and mildly spicy. 

 

Kangaroo Pastrami, Swiss Cheese, Pickles, Butter Lettuce 

This item features slices of firm, slightly chewy kangaroo pastrami layered 

with smooth Swiss cheese, crisp pickles, and soft butter lettuce. When eaten, 

it offers a combination of tender, crisp, and yielding textures. It presents a 

noticeable savory and tangy aroma. Taste profile is savory, tangy, and fresh. 

 

Prawn, avocado, sea celery & finger lime (A)  

The dish combines firm prawns with soft, creamy avocado. Crisp sea celery 

provides a textural contrast, and finger lime pearls offer a bright, acidic burst 

when bitten. It has a light, fresh aroma with noticeable citrus notes. Taste 

profile is fresh, tangy, and slightly salty. 

 

Australian Cheese Plate  

A selection of three distinct Australian cheeses is presented alongside a fruit 

chutney and crispy lavosh. The cheeses include soft, creamy Brie, firm Cheddar, 

and crumbly Blue, offering varied textures. An Ooray plum chutney, with a sticky 

consistency, accompanies the cheeses, and the lavosh provides a brittle crunch 

when eaten. There is a noticeable cheesy aroma, subtly complemented by the 

fruity scent of the chutney. Taste profile is salty, umami, and sweet. 

 

 

Sweet 

Lemon Myrtle Chia, Coconut, Mango  

This layered dessert is typically served in a glass or bowl. It features a soft, 

gelatinous lemon myrtle chia pudding base, topped with a creamy coconut layer 

and fresh mango pieces arranged on top, offering a slightly fibrous texture 

when eaten. A gentle citrus aroma is noticeable from the lemon myrtle. Taste 

profile is tangy, sweet, and creamy. 
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House Granola, Ooray Plum Compote, Greek Yoghurt & 

Macadamia Honey 

This chilled dish features crisp granola layered with soft Ooray plum compote 

and creamy Greek yoghurt, offering a crunchy contrast when eaten. It presents 

with a noticeable sweet fruity aroma. Taste profile is sweet and tart. 

 

Opera House Honey Cake 

The Opera House honey cake features distinct, soft layers of sponge cake 

separated by a creamy filling, forming a compact structure. Its exterior displays 

a uniform golden-brown hue, and a noticeable honey aroma emanates gently. 

Taste profile is sweet, dense. 

 

Lemon Tartlet, Candied Lemon Aspen, Burnt Meringue 

A small pastry tartlet features a crisp, flaky crust holding a smooth, tangy 

lemon cream. It is topped with light, fluffy burnt meringue and garnished with 

sticky, chewy candied lemon aspen. When eaten, the delicate crust yields to the 

creamy lemon, complemented by the soft meringue, with a noticeable citrus 

aroma. Taste profile is sweet, tart, and slightly bitter. 

 

Wattleseed, chocolate & passionfruit Opera cake 

Smooth chocolate ganache layers and a dense sponge comprise this opera 

cake. It has a slightly firm texture, yielding gently when cut, and presents a 

dark brown surface. Hints of passionfruit aroma are detectable. Taste profile 

is chocolate, tangy, nutty. 
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Sparkling & Champagne 

La La Land Prosecco 
Fine bubbles create a light and crisp mouthfeel. This sparkling wine is typically 

served chilled, offering a gentle effervescence on the palate. Taste profile is 
slightly fruity and dry. 

 

A by Arras Premium Cuvée – Brut Rosé 
A clear, light pink hue and persistent effervescence characterise this sparkling 

rosé wine. It offers a smooth liquid texture with fine bubbles that provide a light 

mouthfeel and a noticeable aroma of red berries and subtle yeast notes. Taste 
profile is dry, fruity, and crisp. 

 

Pommery ‘Brut Royal’ Champagne 

This sparkling beverage is effervescent, with fine bubbles steadily rising to the 

surface when chilled. It is a pale gold liquid, light-bodied. A mild aroma of citrus 

and toasted notes is present. Taste profile is crisp and tart. 

 

 

White 

Brokenwood ‘8 Rows’ Sauvignon Blanc Blend, Hunter / Orange, 

NSW 

This item is a clear, chilled white wine blend. It presents a smooth, fluid texture. 

A noticeable aroma of herbaceous and citrus notes is present. Taste profile is 

dry and tart. 

 

Nick O'Leary Chardonnay 

This Chardonnay is a clear, pale golden liquid, typically served chilled. It has a 

light to medium body with a smooth texture. A noticeable aroma of crisp apple 

and subtle citrus is present. Taste profile is dry, light, and tart.  

 

Rosé 

Annais ‘Organic’, Mudgee, NSW 
A delicate, pale pink rosé with fresh aromas of wild strawberries, red berries 

and subtle floral notes. Taste profile is crisp and refreshing, with vibrant red 

fruit flavours, balanced acidity and a clean, dry finish. 
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Red 

Quilty & Gransden Cabernet Sauvignon 
A full-bodied red wine with inviting aromas of blackcurrant, dark cherry 

and subtle spice. Taste profile is rich and concentrated, with dark fruit 

flavours, structured tannins and a lingering savoury finish. 

 

Henschke ‘Bursaria’ Pinot Noir 
A fragrant Pinot Noir displaying aromas of red cherry, wild strawberry and 

subtle earthy spice, with delicate floral notes. Taste profile is elegant and 

finely structured, with juicy red fruit flavours, silky tannins and a balanced 

finish with hints of savoury complexity. 

 

Beer & Cider 

Hawke’s Lager 

This light-bodied lager is served chilled and presents with a clear, golden 

appearance and a fine, persistent white head. It offers a light malt aroma 

with gentle hop notes, creating an effervescent and refreshing mouthfeel. Taste 

profile is crisp, clean, and slightly bitter. 

 

Balter XPA 
Bright aromas of citrus, tropical fruit and fresh hops, with hints of passionfruit 

and grapefruit. Taste profile is crisp and refreshing, with juicy tropical fruit, 

balanced bitterness and a clean, dry finish. 

 

Young Henry’s Cloudy Apple Cider 
Fresh aromas of ripe apple with subtle citrus notes and a naturally cloudy 

appearance. Taste profile is crisp and refreshing, with juicy apple flavours, 
a gentle sweetness and a balanced, tangy finish. 

 

Archie Rose Beverages 

Archie Rose Australian Vodka & Soda 

It is a chilled, clear beverage composed of vodka, finger lime and sparkling 

soda water. The liquid is notably effervescent, delivering a crisp, light 

sensation on the palate. It presents a mild, clean aroma. Taste profile is 

clean and refreshing. 

 

Archie Rose Australian Gin & Peach Soda 

This sparkling beverage combines gin, peach, and soda, presenting a noticeable 

peach aroma with subtle botanical notes. When consumed, the fizzy liquid 

offers a crisp, slightly tart, and refreshing sensation. Taste profile is fruity and 

crisp. 
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Non-Alcoholic 

Heaps Normal XPA Pale Ale 
Fresh aromas of citrus, passionfruit and tropical hops, with subtle floral notes. 

Taste profile is crisp and refreshing, with bright citrus flavours, gentle bitterness 

and a clean, balanced finish. 

 

Lyre's Classico Sparkling 

It is a non-alcoholic sparkling beverage with a consistent effervescence. When 

consumed, it feels light on the palate, delivering a crisp, bubbly sensation. Taste 

profile is sour, slightly sweet. 

 

Soft Drinks & Juice 

Still Water 

It is a clear, transparent liquid with no noticeable aroma. Taste profile is 

smooth, neutral & crisp 

 

Sparkling Water 

Sparkling water is a clear, effervescent liquid that produces a fizzy sensation 

on the palate. It is a light and refreshing drink, often served chilled. Taste profile 

is clean and slightly tangy. 

 

Coca Cola, Coke No Sugar & Sprite 

These effervescent carbonated beverages present as smooth liquids that fizz 

noticeably when poured and consumed. Coca-Cola offers a noticeable sweet 

aroma, while Sprite has a slight citrus scent; typically served chilled, the liquids 

have a bubbly texture. Taste profile is sweet, tangy, and refreshing. 

 

Orange Juice 
Fresh citrus aromas with bright orange notes and a vibrant, natural colour. 

Taste profile is sweet and tangy, with juicy orange flavours and a refreshing, 

zesty finish. 
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