
BEEF TATAKI | 35
Ponzu sauce, radish, shiso, spring onion

BEETROOT | 26
Smoked ricotta, dill, balsamic, walnut

HARMONY PORK BELLY | 32
Bagna cauda, macadamia, leek, charcoal emulsion

FRIES | 14
House-made aïoli

SEASONAL GREEN SALAD | 12

PASSIONFRUIT AND  
DARK CHOCOLATE TART | 20

Pineapple, hazelnut, mango and passionfruit sorbet 

PETIT FOURS | 16
Daily selection

LOCAL MARKET FISH | 40
Fennel, tomato, chorizo

BEEF SIRLOIN | 40
Confit shallot, béarnaise, cress

MUSHROOM RISOTTO | 36
Sage, goat cheese, walnut

ENTRÈE

SIDES

MAIN

DESSERT

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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