
THE BERESFORD 
Smoked buffallo mozarella arancini

Chargrilled lamb, roasted pumpkin, relish

THE PADDINGTON 
King trout, spelt & roast cabbage 

Roast chicken & rotisserie artichoke

Frangipane, cherries

ASH ST. CELLAR
Sangria

Ash St. Paella

Kingfish ceviche

FELIX
Sydney rock oysters, Mignognette dressing

Chip butty, braised beef cheek, truffle mayo

EL LOCO 
Pork belly taco & salsa verde

Mushroom & mozzarella quesadilla

VINNIE’S PIZZA
Queen Margherita

Patate e salsiccia

Tomato, buffalo mozzarella & porcini pizza

SUSHI E
 Tuna 3 ways: Sashimi, Spicy roll and Ceviche

EST. 
Foie gras & duck parfait, black cherries

Ocean trout confit, pea purée & buttermilk

White peach crème fraîche, champagne & lemon

QUEEN CHOW
Jade har gar

Crispy pork dumpling 

MR WONG
Lobster & scallop dumpling 

Salt & pepper lamb cutlets

MEETINGS AND EVENTS
Cheese and charcuterie stand

FRED’S
Summer vegetable panzanella

Grilled beef intercostal & borlotti bean

FRED’S
Summer vegetable panzanella

Grilled beef intercostal & borlotti bean

Mint choc chip ice-cream sandwiches

BISTRODE CBD 
Hervey Bay scallop, san choi bao

Organic lamb shoulder, potato & summer green mash

UCCELLO
Wood-fired lamb cutlet, ricotta & peas

Pasta caserecce, heritage beef ragu

FISH SHOP
Mini barramundi, bacon and chilli burger

Fish and chips 

COOGEE ROOFTOP
Flatbread with smoked tarama 

Charred octopus, crushed potatoes

Lamb kebab, tabouli & garlic sauce

COOGEE PAVILION
Triple cheeseburger, sleazy cheese and pickle

Poached sweet bug 

PAPI CHULO
Kingfish ceviche tostada

Smoked Cowra lamb ribs

PALINGS
Baked ocean trout, potato salad, salsa verde

Ranger’s Valley wagyu with chimichurri 

MS. G’S
Cheeseburger spring rolls

Juicy fried chicken, sambal mayo

SUNEE’S
Chicken satay

Deep fried tofu, chilli & crushed peanuts

THE NEWPORT
Raw Hervey Bay scallop, Sydney Rock oysters, Cocktail abalone

Omelettes to order: Alaskan crab & vegetarian

LORRAINE’S PATISSERIE
Choc mousse meringue cones

Peanut butter ice-cream cups

Coconut & mango verrine, margarita sorbet
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