
ENTRÈE

FISH CRUDO
Smoked kina, cara cara orange, chilli, wakame

FREEDOM FARM PORK BELLY
Macadamia, leek, charcoal

ASH ROASTED CARROT
Romesco, beetroot, macadamia

MAIN

MARKET FISH
Courgette, cauliflower, almond, crayfish butter

HAND-PICKED EYE FILLET
Porcini, truffle butter

HANDKERCHIEF PASTA
Goats cheese, spring pea, brassica, burnt butter

All mains comes with seasonal potatoes and salad to share

DESSERT

ALL ABOUT CHOCOLATE 
Chocolate cremeux, valrhona dulcey, caramelised hazelnut,  

dark chocolate sorbet

PISTACHIO AND RASPBERRY  
Pistachio tart, praline, raspberry, white chocolate 

TWO COURSE $89 | THREE COURSE $109

Harbour Society will take all reasonable efforts to accommodate guests’ dietary requirements. However, we cannot guarantee that any menu item will be allergen free due to potential cross 
contamination in our kitchens or from our suppliers. If you have any dietary requirements or allergies, please inform one of our team members prior to ordering.  Please do not be offended if 

our team determines we’re unable to serve you safely.
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