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In-Room Dining
Available from noon to 11pm
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IN-ROOM DINING 

Pastas, Noodles and 

Rice
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Local Lagoon Lobster
*surcharge applies to full and 

half board guests
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IN-ROOM DINING 
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IN-ROOM DINING 
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IN-ROOM DINING

Beverages
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Prices subject to 10% service charge & prevailing government taxes 

 
 
 
 
 
 
 
 
 
Raw Flavours From The Sea  
Kingfish sashimi with orange, avocado, pickled fennel & Cumin & sesame    $26 
Cold smoked Yellowfin tuna, oyster cream, celery, apple & mint      $26 
Pacific oyster shooters Negroni style         $30 
    
Starters 
Chilled watermelon & tomato gazpacho with avocado & sumac granite (v)    $18 
Salad of root vegetable textures with raspberry dressing and caraway cracker      $24 
Burratta & vine ripened tomato salad with pistachio, pomegranate & almonds     $26 
Poached chicken, bacon, mushroom terrine with green bean, tomato and fine herbs   $26 
Wagyu beef carpaccio with roasted mushroom, beetroot, horseradish, fennel & parmesan    $30 
Seafood Frito misto with roasted garlic aioli & spiced salsa verde     $30 
 
Hand Rolled & Braised Italian Grains 
Wild mushroom risotto with shaved parmesan, peppered leaves and truffle oil     $34 
Black Ink Noodles with sautéed squid, chorizo & chilli in ink sauce       $36 
Lemon scented goat cheese tortellini, with seared prawn, brown butter, raisins, pine nuts & parmesan $38 
 
Main Event  
Charcoal roasted vegetable pide with cashew nut hummus, coriander & harrissa yoghurt   $36 
Light seafood stew with pancetta, sweet corn & potatoes      $46 
Peppered Big Eye Tuna, braised eggplant & chickpeas with dates & almonds    $46 
Basil oil poached snapper, bean, olive, caper, lemon & dill salsa with Jerusalem artichokes  $46  
Australian lamb loin with pumpkin, saffron & orange puree, nut & seed spiced date   $52 
Wagyu beef sirloin cooked over coal with sautéed Tuscan cabbage & textures of parsnips  $62 
 
Local & Regional Flavours  
South Indian Korma curry with vegetables & appam       $38 
Yoghurt Spiced tiger prawns, mango, tomato & cucumber salad, fresh coconut chutney    $42 
Jobfish cutlets with bones, cooked in Southern Indian spiced coconut & tamarind curry   $44 
 
A Casual Affair to Share 
Simply grilled whole Job fish with char grilled vegetables & salsa verde      $85 
Grilled Seafood Platter with accompanying salsas, dressings & chutneys     $135  
 
Sides  
Mixed leaf & fine herb salad with house dressing                             $9 
Tomato & cucumber salad with Persian feta, olives & mint                $10 
Sautéed Brocollini with garlic, chilli & lemon        $10 
Roasted pumpkin with sherry vinegar, maple, sage & feta       $10 
Island fries with spiced salt          $10 
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