
Please note this is a sample menu, items are subject to change due to seasonal availability 
Vegetarian and Vegan chef’s choice menus are available, however as the menu is a share style 

concept, all guests will be required to be on the same menu.  

 

 
 

 
 
 

GLASSHOUSE DINING MENU 
$99 PER PERSON 

 
SHARED ENTRÉES 

la delizia burrata  

jarrah honey, figs, pistachio pesto 
 

local yellowfin tuna tartare  

anchovy cream, pickled onions, cornichon, caviar 
 

SHARED MAINS 

house made pappardelle 

 kardinya mushrooms, pecorino, burnt sage butter, cured egg   
 

costata di manzo 

60day dry aged stirling rangers beef rib eye  
 

SIDES 

roast potatoes, garlic & rosemary  

portobello mushroom & peppercorn sauce 

rocket, parmesan, pear, almond & vincotto 
 

DESSERT  

banana tart with raisin and amaretto cream  
& pinenut brittle ice cream 


