
Pork souvlaki 
preserved lemon, cucumber sa lad,  tzatziki

Mt cook salmon 
agadashi ,  eggplant,  herb of  the sea,  ikura 

Chestnut & ricotta ravioli
pear,  hazelnut,  burnt butter ,  sage

Market fish gril led over coal
turmeric,  cashew cream, chimichurri ,  peanut

dukkah,  di l l

Angus sirloin 300g 
 chimichurri ,  red pepper,  cress

Wood roasted cabbage
cauli f lower,  yogurt ,  macadamia,  orange vinegar

H A R B O U R  S O C I E T Y  W I L L  T A K E  A L L  R E A S O N A B L E  E F F O R T S  T O  A C C O M M O D A T E  G U E S T S ’  D I E T A R Y  R E Q U I R E M E N T S .  H O W E V E R ,  W E  C A N N O T
G U A R A N T E E  T H A T  A N Y  M E N U  I T E M  W I L L  B E  A L L E R G E N  F R E E

D U E  T O  P O T E N T I A L  C R O S S  C O N T A M I N A T I O N  I N  O U R  K I T C H E N S  O R  F R O M  O U R  S U P P L I E R S .  I F  Y O U  H A V E  A N Y  D I E T A R Y  R E Q U I R E M E N T S  O R
A L L E R G I E S ,  P L E A S E  I N F O R M  O N E  O F  O U R  T E A M  M E M B E R S

P R I O R  T O  O R D E R I N G .  P L E A S E  D O  N O T  B E  O F F E N D E D  I F  O U R  T E A M  D E T E R M I N E S  W E ’ R E  U N A B L E  T O  S E R V E  Y O U  S A F E L Y .

ENTREE

MAIN

A L L  M A I N S  C O M E  W I T H  S E A S O N A L  P O T A T O E S  A N D  S A L A D  T O  S H A R E

All about chocolate 
Dark chocolate ,  hazelnut pral ine,  

 mandarin crumble

Tropical delight 
Tropical  curd,  pineapple,  vani l la ,  coconut 

DESSERT


