
House made bread and butter I Chef’s snacks

ENTREE
Chicken liver parfait, brioche loaf, whiskey-soaked raisins, apple jelly, smoked Hazelnut  TM

2022 Ridgemill Estate | Riesling | Granite Belt QLD

Braised octopus, calamansi aioli, smoked tomato, native oregano, squid ink coral       GF DF TM 

2022 Jericho | Fumé Blanc | Adelaide Hills SA

Zucchini salad, peanut cream, sweet n sour currents, burnt leek dressing  GF VG

2023 Hidden Creek | Viognier/Marsanne | Granite Belt QLD 

Wagyu beef tartare, cured quail egg, wasabi mayo, cornichon, cumin lavosh  DF 

2023 Brothers Koerner | ‘Light Red’ Grenache/Vermentino | Clare Valley SA

MAIN
Condabilla Murray Cod, coconut, chili, pumpkin, split pea, eggplant, black sesame, finger lime  GF DF TM 

2022 Lightfoot | Chardonnay | Gippsland VIC

Braised Black angus beef cheek, chestnut, spiced carrot, daikon, bone marrow croquette,  
black garlic  DF TM 

2022 Ridgemill Estate | ‘WYP’ Saperavi | Granite Belt QLD

Dashi king brown, rice cake, native sambal, shiitake cream, pickled enoki, soy cream, garlic chive   GF VG 

2022 Thick as Thieves | Gamay | Yara Valley VIC

Signature Black Angus 250g striploin SB3+, pomme purée, cherry truss tomato, GF 
red wine jus +$12  
2021 Riddoch | Shiraz | Coonawarra SA

SIDES TO SHARE +$12
Witlof, fennel, rocket, orange salad  GF DF VG

Charred romanesco, almond, harissa GF DF VG

Pomme purée  GF V

DESSERT
Corella pear, vanilla cream, pecan praline, taro crisp   GF V TM 
2017 Clovely Estate | Rack Dried Semillon | South Burnett QLD

Milk chocolate ganache, cumquat mandarin gel, pumpkin seed crumble V 
2006 Golden Grove | Rare Tawny | Ballandean QLD

Queensland cheese plate, quince, oven roasted nuts, seasonal fruit and lavosh
Yalumba | Galway Pipe | South Australia

MenuQueensland Parliament House

2 courses $79 I 3 courses $99 
5 course tasting menu $130 + paired wines $55

Dishes with TM are served for the tasting menu
Sample menu provided, menu subject to change based on seasonal produce


