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4 courses $129.90PP

LUXE
to start
(to share)

- Oysters
 Served with Tabasco sauce & lemon wedges

entree
(to share)

- Hot Stone Wagyu Beef (MB7+)

- Octopus Toast
 Marinated octopus hand, romesco sauce served on Turkish bread

mains
(select one per person)

- Half Rack of Ribs

- Cape Grim Rib Eye on the bone 400g

- Western Downs QLD Scotch fillet300g

- Rangers Valley Wagyu Rump 500g (MB5+)

- Darling Downs Eye Fillet 250g

- Salmon fillet
 
Mains also included with one choice of either
roasted rosemary potatoes, salad or chips

dessert
(select one per person)

- Creme Brulee

- Sticky date pudding


