
F O U R  C O U R S E  M E N U
B Y  N E L L Y  R O B I N S O N

The Jackson Dinner

shared

Cos
Green cos salad with herbed dressing

Roasted Vegetables 
Saltbush + herb buttered potatoes Honey roasted 
carrots with native dukkah

S I D E S

v

v

Lemon Myrtle Tart 
Vanilla cream and meringue

Strawberry
Delicate native strawberry gum consomme with infused meringue

Macadamia
Chocolate mousse

D E S S E R T S
choice of

v

v

Riverina Beef Carpaccio 

Carpaccio of beef sorrel, mushroom

 Moana Snapper
 Tartare with yellow tomato gazpacho, avocado, mango

Pumpkin Tart
 Pumpkin, smoked potato, feta

E N T R É E S
choice of

df

df

gf

gf msc

msc

Wild Mushroom
 Jaffle of mushroom, truffle, goats cheese

Hunter Valley Chicken + Caviar 
Spiced chicken, caviar 

Sydney Rock Oyster 
Elderflower, cucumber, finger lime

Tuna Tartare Cone 
Spiced tuna, avocado, salmon roe

C A N A P É S
v

dfdf

dfgf msc

msc

(GF) Gluten Free, (DF) Dairy Free, (V) Vegetarian, (VEG) Vegan, (MSC) Sustainably Sourced
This is a sample menu and subject to change. The menu may contrain allergens and is prepared in a kitchen that handles nuts, shellfish, gluten, dairy, etc. Please notify 

our waitstaff of any allergens. Whilst all reasonable efforts are taken to accommodate guest’s dietary needs, we cannot guarantee that certain allergens will not be in our 

food and accept no liability in this regards. This is a sample set menu and items are subject to change. 

QLD Barramundi
Wild mushroom with caviar 

Byron Bay Pork Chop
Australian harrisa with kale

Riverina Beef
Tenderloin with black garlic

vegetarian option available

M A I N S
choice of

gf

gf

gf

gf


