
A lavish two-tier tower featuring Moreton Bay bugs, freshly shucked oysters,

local King prawns, tender calamari, and crisp-fried Catch of the Day, served with

seasoned chips, garden salad, and house-made sauce.
GFO Add 14

Perfectly matched with Lost Farm Chardonnay Tamar Valley, Tasmania

Tender confit duck breast, slow-cooked and glazed with a classic French orange

sauce. Served with herb-roasted potatoes and buttered seasonal greens for a

refined, flavourful finish.
GF / DF

Perfectly matched with Les Peyrautins Merlot Languedoc-Roussillon, France

QLD Free Range Pork | Bone-In Loin Cut | Naturally Sweet & Tender
A 600g Bettapork tomahawk from Biloela, slow-roasted for tenderness and

finished over high heat for a caramelised Chinese BBQ char. Served with a warm

soba noodle and Asian greens salad, wakame, and a house char siu glaze.
GFO / DFO

Perfectly matched with Brightlands Single Vineyard Shiraz McLarenVale South Australia

S E A F O O D  T O W E R  F O R  T W O  

Seaside 
Signatures

1 3 5     1 4 0

P A S S A G E  D U C K  À  L ’ O R A N G E     

4 2     4 6

6 0 0 G  B E T T A P O R K  T O M A H A W K

4 8     5 2

 Our Seaside Signatures have been carefully curated to showcase the culinary artistry of our chefs, celebrating timeless classics
with a refined coastal influence. Each dish — from the rich indulgence of Seafood Tower to share to the elegance of Passage

Duck à l’Orange and the robust flavour of our premium Char Siu Pork Tomahawk — is crafted to the highest standard. 

To complete the experience, our team has thoughtfully paired each course with a recommended wine selection, ensuring every
bite is elevated with the perfect complement.
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	Seaside
	Signatures
	SEAFOOD TOWER FOR TWO
	(M)
	A lavish two-tier tower featuring Moreton Bay bugs, freshly shucked oysters,
	local King prawns, tender calamari, and crisp-fried Catch of the Day, served with seasoned chips, garden salad, and house-made sauce.

	135    140

	PASSAGE DUCK À L’ORANGE
	Tender confit duck breast, slow-cooked and glazed with a classic French orange sauce. Served with herb-roasted potatoes and buttered seasonal greens for a refined, flavourful finish.
	GF / DF

	42    46

	600G BETTAPORK TOMAHAWK
	QLD Free Range Pork | Bone-In Loin Cut | Naturally Sweet & Tender
	A 600g Bettapork tomahawk from Biloela, slow-roasted for tenderness and finished over high heat for a caramelised Chinese BBQ char. Served with a warm soba noodle and Asian greens salad, wakame, and a house char siu glaze.
	GFO / DFO

	48    52



