
MEAT 

dessert
Warm English toffee pudding served with a silky
Yoghurt, Honey & orange cloud
(gf option available)

entree

main

Crispy pork belly with sweet Roasted pumpkin puree,
caramelised lime & a Fresh apple herb salad
(GF)

LUNCH

chicken supreme with crispy skin, served with a Spanish
style smoked tomato bravas, Green olives, whipped feta
& Charred Baby gem lettuce
(gf)



SEAFOOD 

dessert
the noosa cruiser Eton mess, with Lemon myrtle curd
& Rose macerated strawberries & crispy meringue
(GF)

entree

main
market fish, served with Local spring charred
vegetables, Macadamia crumb & a bright salsa verde
(GF)

Seared yellowfin tuna crudo, served with a Soy & citrus
dressing, Avocado cream & crispy rice  
(GF)

LUNCH



VEGETARIAN

dessert
Caramelised banana cheesecake with spiked cherry
compote and crumble
(GF)

entree

main
stuffed Charred poblano pepper with rice, fresh herbs,
Feta, Bravas sauce & a bright salsa verde
(GF)

Honey-glazed halloumi, Smoked tomato hummus & a
pistachio dukkah
(GF)

LUNCH & dinner


