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TEN ACRES SOURDOUGH BREAD 10

whipped beurre noisette butter

ENTREES

SALAD OF MARINATED GOATS CHEESE 28

new season asparagus, freekah, avocado puree, slow roasted blueberries

HARRY'S COUNTRY STYLE TERRINE 25
charred Ten Acres sourdough & Harry's brioche, seasonal relish

FREMANTLE OCTOPUS SALAD 34
Noosa Reds tomatoes, almond puree, quinoa, roasted leek & grapes

CHARRED MOOLOOLABA PRAWNS 35

red cabbage, fennel, herb puree, pink grapefruit emulsion

SEARED BREASTS OF BRISBANE VALLEY QUAIL 33
summer fruit moustada, soubise, house smoked bacon, quail jus

MAINS

CRISPY SKIN CORAL COAST SALTWATER BARRAMUNDI 52

roasted cauliflower, cauliflower puree, pickled cucumbers with lemon myrtle and macadamia emulsion

DUET OF PORK LOIN & CRISPY BELLY 48
roast pumpkin puree, rosemary infused apricots, pork jus

GOLDEN SEARED CONFIT DUCK LEG 48
sautéed corn, black barley, roast nectarine, lavender honey jus

MARINATED AND CHARRED LAMB RUMP 52
eggplant hummus, salsa verde, confit tomatoes, charred zucchini, lamb jus

CHARRED BEEF SIRLOIN STEAK 58

celeriac puree, roasted celeriac, and charcuterie jus

SIDES: Crispy Crushed Potatoes : Sautéed Greens : Garden Salad 12

DESSERTS

MANGO MOUSSE, MACADAMIA & CINNAMON STRUESEL 22
caramelised pineapple, crispy kataifi pastry, vanilla bean & mango ripple ice cream

BANANA FRITTERS 20

banana cake, coconut espuma, caramelised banana sauce, macadamia & cinnamon ice cream

HARRY’S PEACH MELBA 20
poached peach, vanilla rice pudding, raspberry marmalade, white chocolate & lime parfait

CHOCOLATE FONDANT MOUSSE 22
chocolate cake, blackberry compote, Grand Marnier sabayon, blackberry & pistachio parfait

A SELECTION OF AUSTRALIAN & INTERNATIONAL CHEESE
Say Cheese! Duo 18 Say Cheese! Assiette 36

CHEF PATRON, STUART BELL
If you have an allergy to any food products, please advise us prior to ordering. All dishes can be altered to suit your dietary requirement.

WEEKEND SURCHARGE APPLIES 10% 1.6% TRANSACTION SURCHARGE ON ALL CARD PAYMENTS



