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HUMMU S ( V G)

hazelnut & almond dukkah, olive oil, leblebi, sourdough 
 

C HI C K E N L I V E R PAT É 

red currants, cornichons, onion jam, crostini 
 

H A NDM A DE B UR R ATA ( V ) 

fig & fennel chutney, balsamic glaze, crostini 
 

C H A R C U T E R IE  (G F ) 

tartufo salami, capocollo, stracciatella, melon, olive crumb, 
besan crackers 

 
B O T T L E OF C H A ND O N

upgrade $60 per booking for Veuve rather than Chandon

H ARBOR DECK DELIGHT S SE T MENU | $120 |  2-4PA X

Bookings are available on the Harbour Deck every Friday and Saturday from 3-5pm. 

Reservations are essential and can be made through our website.

The menu is a package designed to cater to 2-4 guests.

VG (Vegan), V (Vegetarian), GF (Gluten-Free), DF (Dairy-Free),  
Ingredients are subject to seasonality. All menu items may contain traces of nuts, gluten, 
shellfish and other allergens.
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