
C I N E M A  &  S O N G

MENU
Mini stone baked baguette roll, premium Australian garlic confit, smoked
butter, black salt (GFO)

ENTREE
Western Australian Blue Manna crab, advocado, mango, green asparagus
tartare

MAIN COURSE
Harvey Rose Mallee Sirloin (100 day grain fed, 45 day dry aged), Western
Australian scallops and lemon custard, Shark Bay prawns, potato espuma,
braised radicchio and burnt butter sauce

DESSERT
Dark, milk and white chocolate, raspberry sorbet, almond soil and coffee
meringue

Please advise dietary requirements when booking

A W A R D  W I N N I N G  W I N E S ,

B E E R S ,  S P I R I T S  A N D  S O F T

D R I N K S  A V A I L A B L E  F O R

P U R C H A S E .


