


FOOD



STEAK

SALAD, STEAK & CHIPS
Crisp cos & iceberg lettuce salad with toasted pine nuts, parmesan 
shavings and a vinaigrette dressing. Followed by the best locally sourced 
and perfectly grilled 250g sirloin steak, topped with our signature Café de 
Paris butter and served with skinny fries. 

SALAD, STEAK & CHIPS 
(AUSTRALIAN BLACK ANGUS) 
Served as above but on a signature steak board. We have searched the 
world for the best Sirloin Steak and have come up with something special 
from Collinson & Co. in Southern Australia where the lush pastures, 
abundant rainfall and cool climates provide the perfect environment 
for producing magnificent  grass fed, naturally marbled, free range 
Black Angus beef.

BOARDS & FLATBREADS

Half price bar snacks available every Thursday night. 
Served only in the bar, lounge and outside courtyard.  

GRILLED CRAYFISH FLATBREAD 116 | 58 
With Chunky Cottage Tartar, 
parmesan shavings, watercress & chilli reduction

CAJUN CHICKEN FLATBREAD  88 | 44
With apricot compote, brie cheese, and dressed rocket

PROSCIUTTO FLATBREAD  98 | 49
With parmesan shavings, 
dressed rocket and balsamic reduction

CHARCUTERIE AND CHEESE BOARD    156 | 78
Local artisan cheeses, charcuterie, carmalised onion, 
grain mustard, sweet harrief, and woodfired cornbread

MEDITERRANEAN BOARD  116 | 58
A sharing board of dusted calamari heads, 
pesto marinated mozzarella balls, and oven baked 
pitas served with hummus, tzatziki, feta and herb



TAPAS

Half price bar snacks available every Thursday night. 
Served only in the bar, lounge and outside courtyard.  

FORAGED WILD MUSHROOMS 76 | 38
Sautéed and served with 
blue cheese crumble and truffle mayo 

CAPRESE BOWL  82 | 41
Bocconcini & pesto mozzarella, heirloom tomatoes, 
basil, roasted tomato puree, and parmesan crisp

COCONUT CALAMARI   82 | 41
Lightly dusted Patagonian calamari, 
pineapple salsa, grilled lime, and curried coconut gel

BAKED CAMEMBERT   98 | 49
Caramelised nuts, fig, basil puree, and melba toast

TRIPLE COOKED PORK BELLY CUBES    88 | 44
With bourbon glaze, bacon soil, 
pineapple gel, and apple crème fraîche

HQ SMOKED SALMON CAESAR 98 | 49
Baby gem lettuce, crispy bacon soil, 
croutes, and an apple cider Caesar dressing

SIRLOIN CUBES    68 | 34
Served with Café de Paris butter

HQ CHILL I  POPPERS   76 | 38
Wrapped in crisp spring roll pastry 
and served with a salsa mayonnaise 

PARMESAN & TRUFFLE FRIES  66 | 33
Skinny fries served with a wasabi mayonnaise 

LAMB SLIDERS    88 | 44
Brie & avo, feta & herb, jalapeno served with truffle fries 

MARINATED CHICKEN SKEWERS 78 | 39
Thigh meat perfectly grilled 
with paprika and a smoked mayonnaise
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