
IN ROOM DINING



DINNER MENU
ROOM SERVICE 5PM-9PM

Call in room dining by dialing 7 
$5 tray charge applies

ENTREE

Local burrata, gremolata dried Roma tomatoes, basil 19.5

 Add toasted sourdough 4

Seared Barramundi with green Sri Lankan curry 20

Black pepper calamari, lemon aioli, wild rocket 18

Grilled tiger prawns, Montpellier butter with fresh herbs 19.5

BBQ corn and manchego croquettes, habanero mayonnaise 17

Octopus, nduja, roast fingerling potato, black olive oil 28

House hot-smoked salmon slider, baby cos, seafood sauce 17

Chicken sage and brandy pate, onion jam, cornichons, crackers 18.5

MAIN

200g Eye fillet, buttery mash, mushrooms, shallots, red wine sauce 55

Duck leg rendang curry, coconut rice 39.5

Hand rolled gnocchi, roast pumpkin, basil, Grana Padano 32

Grilled salmon, truffle tartare, chat potatoes with green beans, peas, chervil

39.5

Pork Schnitzel, coleslaw, salsa Verde 35

Slow cooked lamb, roast potato, tomato, lemon, olives, fetta 39.5

Saffron rice, prawn, chorizo, parsley 34.5

Baked field mushrooms, grilled asparagus, hazelnuts, broad beans 29.5

SIDES

French fries, aioli  10

Green beans, almonds 10

Rocket, parmesan 10

Roast cauliflower, Moroccan spice, currents, sun flower seeds, buckwheat 14

DESSERT

Chocolate cremeux, cherry compote, vanilla ice cream 14 

Pina colada panna cotta, pineapple, lime, toasted coconut 14 

Maple roasted peach cobbler, raspberry sorbet 14 

Basque cheesecake, brulee, salted caramel ice cream 14 

Ice Cream sundae, three scoops, wafers & biscuits 12                                                                                     

Cheese - 8 per selection



EGGS YOUR WAY                                                                                                
Fried, poached or scrambled on toasted sourdough                                                             13

NAUTICA BIG BREAKIE                                                                                      
Eggs your way, bacon, sausage, roasted tomato, hash brown,
mushroom, toasted sourdough                                                                                                     27

AVO ON TOAST                                                                                      
Avocado, aged feta, poached egg, sourdough                                                                          17

OMELETTE                                                                                                             
Your choice of 2: Ham, cheese, tomato, onion, mushroom                                                  18
 
LITTLE GOODNESS                                                                                            
House made bircher muesli, Greek yoghurt, mixed berries, coconut, 
toasted nuts, honey                                                                                                                           14

LOCAL SOURDOUGH TOAST                                                                           
Choice of; honey, Nutella, Vegemite, jam, peanut butter                                                    7.5

FRUIT TOAST                                                                                                         
Choice of; honey, Nutella, jam                                                                                                         8

WAFFLES
Maple syrup, berries, cream                                                                                                           18

BREAKFAST MENU
ROOM SERVICE ONLY 6:30AM-10.30AM

Call in room dining by dialing 7 
$5 tray charge applies

SLEEP WALKER 9PM-6AM
Call in reception by dialling 9 

$5 tray charge applies

Roast chicken, Swiss cheese, sage and pumpkin toastie                                                      15

Mushroom, truffle ricotta cheese, rocket toastie                                                                   15

Bolognese ragu jaffle                                                                                                                        15

Pesto, turkey, grilled vegetables fresh mozzarella toastie                                                   15

Chocolate plate                                                                                                                                  15

Selection of mini desserts (5 pieces)                                                                                           15

                                                                                                                                



BEVERAGES
Call in room dining by dialing 7

$5 tray charge applies

SPARKLING                                                                                                    
Dal Zotto Pucino Prosecco                                                                           
The Lane Lois Blanc de Blancs                                                                                     
NV GH Mumm Marlborough Sparkling                                                                      

WHITE WINE                                                                                                  
Ross Hill Maya Chardonnay                                                                        
Mount Langi Pinot Gris                                                                                        
Sons of Eden Riesling                                                                                 
Yealands Sauvignon Blanc                                                                                            
NV Fiore Moscato                                                   

RED WINE                                                                                               
Wynns Cabernet Sauvignon                                                                         
Sons of Eden GSM                                                                          
Castello di Corbara Campo Della Fiera Sangiovese                                                      
Luna Estate Pinot Noir
Woodstock Shiraz
Elvarado Tempranillo                           

ROSE WINE                                                                                    
Domaine De Le’Here La Galope Rose                                                                                       

BOTTLED BEER 
Carlton Draught                                                                                             
Furphy
Little Creatures Pale Ale                                                        
White Rabbit Dark Ale                                                                                      
Cascade Premium Light                                                                                    
Corona                                                                                                                                                                                       
Peroni                                                                                                               
 
CIDER
Flying Brick Original Cider                                                                            
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