
ONSLOW
Prix Fixe



STARTERS  ~choice of~

White Asparagus Perla Potato Beurre Blanc, Organic Egg, Chervil 

Charred Chilli Kingfish Wing Pickled Onion, Buttermilk Mayonnaise

MAINS ~choice of~

Pan Seared Market Fish Diamond Clams, Chardonnay Velouté, Dill 

Braised Lamb Shoulder Whipped Feta, Summer Greens, Salsa Verde

ADD-ONS

Oak Lettuce Salad Cos, Radicchio, Garden Herbs, French Vinaigrette / 15

Triple Cooked Agria Potatoes Confit Garlic, Chives / 16

DESSERTS ~choice of~

Eton Mess Roasted Strawberries, Meringue, Chantilly Cream, Berry Coulis

Passionfruit Soufflé Crème Fraîche, Honey Ice Cream

MARTINI TROLLEY SERVICE

The martini, so good it deserves a little ceremony.  Our tableside trolley service

brings a touch of theatre to your dining experience. 

Made Your Way /  28 

Add - Ossetra Caviar Olive / 15

Add - Blue Cheese Olive  / 5 

MINI COCKTAILS / 12

Two sip cocktails, it’s the drink you need before you have your first drink.

Junior Jasmine 

Two Sip Jasmine / Jasmine Gin, Lychee, Umeshu, Lemon

Knee High Negroni 
Two Sip Negroni / Gin, Campari, Cynar, Sweet Vermouth, Tawny Port

Mini Martini 
Two Sip Martini / Vodka, Vermouth, Olive Brine

Add - Ossetra Caviar Olive  / 15

CHEESE

A seasonal selection, brought tableside for you to choose from. 
Served with pear chutney, walnut bread, lavosh, biscotti, and honeycomb.

 
1 for 18 / 3 for 54 / 5 for 90

PRIX FIXE  

2 COURSES $65 | 3 COURSES $80

YOUR CHOICE OF STARTER, MAIN & DESSERT

CHAMPAGNE & SPARKLING 

NV Ruinart ‘R’ Brut Champagne, France                                                                              33 / 178

MV Krug Grande Cuvée 172ème Édition (100ml) Champagne, France                 60 / 530

NV Ruinart Blanc de Blancs Champagne, France                                                                     250 

MV Krug Grande Cuvée 171ème Édition Champagne, France                                              530


