
 

Pre-Theatre Menu 

Potato & Rosemary Sourdough Cob, Cultured Butter, Olsson's Sea Salt,  
Olive Oil 

Entree 
Choice of… 

Angus Beef Tartare, Horseradish, Pommes Allumettes,  
Soy Cured Egg Yolk, Sourdough (GFO|DF)  

                                                                                
Hiramasa Kingfish Ceviche, Aji Amarillo, Citrus Wasabi Leche de Tigre 

(A|GF) 

Salt Roasted Beetroot, Pickled Pear, Fennel, Raspberries, Orange Vinaigrette,  
Candied Hazelnut (VEGAN) 

Main 
Choice of… 

Free-range Chicken Breast, Lacto-fermented Blueberry Jus,  
Vanilla Parsnip Puree (GF) 

 
Pan-fried Tasmanian Ocean Trout, Yellow Pepper-Corn Coulis, Asparagus (A|GF) 

 
Pan-fried Potato Gnocchi, Edamame, Brown Butter-Sage Emulsion, Garlic, Pangrattato (V)    

200 G Grass Fed O’Connor Angus Eye Fillet (GF|DF) ADD $15 

                               

Sharing Sides 

Chips, Paprika Salt (DF|V) 

Mixed Leaf House Salad, Orange Segments, Pickled Fennel, White Balsamic ( GF|DF|V) 

 

Seafood Origin: A – Australian, I – Imported, M – Mixed Origin 

 


