
Perk Up Your
Dinner Palate



Green lentil and chunky vegetable soup (V) 12
Served with garlic sourdough (G) 

Honey roasted pumpkin and green apple soup (V) 12 
Served with garlic sourdough (G)

Garlic ciabatta (V) 12 
Homemade beetroot dip and marinated feta

Heirloom beetroot, goat cheese tart and beetroot drizzle (V, D) 14 

Wasabi prawns (S, G) 16 
- a dish by Chef Sam Leong, IHG Culinary

Sweet and sour pork belly (G) 16 
Sesame seeds and green apple

Quinoa (V) 14 
Baby carrots, balsamic roasted peaches and Persian feta

Pan seared duck and crispy skin salad (G) 20 
Mango, fresh herb salad, cucumber, spring onions and lime sweet chilli dressing

Indian spiced soft shell crab (S, G) 18 
Green apple, chick pea salad, mint chutney and tamarind gel
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Whenever you see this icon on one of our menus you can try one of a number of bespoke recipes designed 
for us by a panel of Culinary Ambassadors. Our IHG Culinary Ambassador programme was created through 
a partnership between the InterContinental Hotels Group (IHG), and a panel of celebrity chefs and 
masters of their cuisine. Please ask any of our colleagues for more information.

Steamed seasonal vegetables 8
Royal Blue mashed potatoes 8
Spinach salad 8
Crunchy chips 8
Roasted vegetables 8
Sautéed mushrooms 8 SIDES



G - contains gluten E - contains eggs D - contains dairy  P - contains peanuts 
N - contains nuts S - contains seafood V - vegetarian 

Please let us know of any special dietary or allergen requirements.
A merchant service fee of 3% will apply to American Express, Diners & JCB card and 1.5% to all other credit card payments.

OPEN 7 DAYS
Breakfast .................................  6:00 am - 10:00 am (Mon - Fri)
Breakfast .................................  6:30 am - 10:30 am (Sat - Sun)
Lunch .......................................  12:00 pm - 3:00 pm
Dinner ......................................  5:30 pm - 10:00 pm

Lamb rack (N) 42
Sumac roasted baby carrots, carrot puree, mint, pomegranate and jus

Crispy salmon (S, N) 38
Warm salad of roast cauliflower, almonds, olives and black garlic labna

Indian 5-spiced free range chicken breast (G) 36
Spiced chickpea, Bombay potatoes and mint chutney

200g Grain fed beef tenderloin (G, D) 42
Maris Piper hand cut chips, green asparagus salad, salsa verde and red wine jus

Grilled veal chop with mushroom and rocket salad 42
- a dish by Chef Theo Randall, IHG Culinary

Gnocchi (G, D, E) 24
Torn bocconcini, green peas, roast pumpkin, baby spinach, fresh chilli and parmesan flakes

Tiger prawn spaghetti (S, G) 30
Smoked chorizo, herb tomato coulis, parmesan flakes and rocket

MAINS



EVERYTHING OFF THE GRILL IS GLUTEN FREE. 
All grill options served with Royal Blue potato mash, stringless beans and a choice of red wine jus, 

mushroom jus, green pepper jus or béarnaise sauce. If you have any questions please ask your host. 

Humpty Doo 200g barramundi steak 40 
(omega 3 | low fat)

“This saltwater-grown barramundi is from the 
pristine waters of remote Northern Australia, 
which provides the delicate flavour and silver 
colour”

300g Black Angus 120 day sirloin steak 40  
(high protein)

“Tender beef from deep south, grain fed, MSA 
grade beef”

Harvey WA 300g veal rib eye on bone 40  
(high protein)

“WA quality farmed beef monitored from 
‘paddock-to-plate’”

Harvey WA 200g chermoula lamb loin 40 
(lean meat | high protein)

“Locally farmed lamb from the South West 
region of WA, tender lamb infused with 
chermoula spice”

Linley Valley WA 250g pork cutlet on bone 40 
(high protein)

“Fed on WA grains and monitored from ‘paddock-
to-plate’ ensuring the pork is of the highest 
quality”

Add to your grill:

Garlic tiger prawns with light cream 8 (3 pcs)

Reference for internal meat temperatures:
Rare - 40 to 45ºc | Medium rare - 45 to 50ºc | Medium - 50 to 55ºc 

Medium well - 60 to 65ºc | Well done - 70ºc+

GRILL


