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Fine Dining Menu

Indulge in a bespoke culinary experience as you cruise through Sydney Harbour.
Prepared by private chef, Cameron Hackney, this gourmet tasting menu showcases the finest local
produce, expertly crafted into exquisite dishes that celebrate the region’s flavours.

Paired with fine wines and the breathtaking backdrop of the Harbour.

The Native menu
AUS249 per person (minimum 2 people)

To Begin:
Wattle seed Damper + Gum-Smoked Butter
Grilled oysters, pepperberry creme

First:
Flamed coral trout, heirloom cucumber, Wild Peach, fingerlime

Second
Native spiced rendang, moreton bay bug, saltbush

Third
Snapper cooked in paperbark, sea succulents, native broth

Fourth
Gum-smoked kangaroo, native pepper, davidson plum, heirloom beets, macadamia

Fifth
Whipped lemon myrtle cheesecake, white chocolate, sun rose, passionfruit
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