
LUNCH MENU 
$35 per person

Festival menus are correct at the time of publishing but are  
subject to product availability & seasonal changes.  

Day & time restrictions may apply.

ENTREE

Please Choose One

MARKET FISH CRUDO 
Citrus Crème Fraîche, Kiwi Fruit, Gin, Berry Tea 

DUCK LIVER PARFAIT 
 Apple & Orange Chutney, Sourdough

PROSCIUTTO 
Rocket, Tamarillo Salsa, Sourdough

MAIN

Please Choose One

CHICKEN COTOLETTA 
Courgettes, Capers, Rocket, Romesco  

PAPPARDELLE 
Beef Cheek Ragu, Pangrattato 

RISOTTO 
Pea, Grana Padano 

DRINK SPECIALS

BEER

Peroni ........................................................ 10

HOUSE WINES

Idle Hands Sauvignon Blanc........................12/60

Idle Hands Chardonnay..............................12/60

Idle Hands Pinot Gris.................................12/60

Idle Hands Pinot Noir.................................12/60

OUR FAVOURITES

Moët & Chandon..................................... 25/150

Cloudy Bay Sauvignon Blanc..................... 25/125

Cloudy Bay Chardonnay........................... 25/125

Craggy Range Syrah................................20/100

Minuty Prestige Rose............................... 22/110

FESTIVAL CLASSICS

Aperol Spritz................................................ 15

Classic Margarita.......................................... 15

Spicy Margarita............................................ 15

Stamp your Festival Passport,  
earn your rewards.  

Ask your server to get started.

ADD-ONS

Honey roasted carrots, smoked paprika feta 
mousse, pangrattato .................................... 15

Agria potatoes, garlic & rosemary confit .......... 15



DINNER MENU 
$55 per person

ENTREE
Please Choose One

MARKET FISH CRUDO 
Citrus Crème Fraîche, Kiwi Fruit, Gin, Berry Tea 

DUCK LIVER PARFAIT 
 Apple & Orange Chutney, Sourdough

PROSCIUTTO 
Rocket, Tamarillo Salsa, Sourdough

MAIN
Please Choose One

CHICKEN COTOLETTA 
Courgettes, Capers, Rocket, Romesco  

PAPPARDELLE 
Beef Cheek Ragu, Pangrattato  

RISOTTO 
Pea, Grana Padano 

DESSERT
Please Choose One

VANILLA PANNA COTTA 
Orange, Oat Biscuit  

TIRAMISU 
Chocolate, Almond & Orange Cake,  

Coffee, Mascarpone

CARROT CAKE 
Burnt Carrot Crème, Carrot Crisp  

ADD-ONS

Honey roasted carrots, smoked paprika feta 
mousse, pangrattato .................................... 15

Agria potatoes, garlic & rosemary confit .......... 15

Festival menus are correct at the time of publishing but are  
subject to product availability & seasonal changes.  

Day & time restrictions may apply.

DRINK SPECIALS

Stamp your Festival Passport,  
earn your rewards.  

Ask your server to get started.

BEER

Peroni ........................................................ 10

HOUSE WINES

Idle Hands Sauvignon Blanc........................12/60

Idle Hands Chardonnay..............................12/60

Idle Hands Pinot Gris.................................12/60

Idle Hands Pinot Noir.................................12/60

OUR FAVOURITES

Moët & Chandon..................................... 25/150

Cloudy Bay Sauvignon Blanc..................... 25/125

Cloudy Bay Chardonnay........................... 25/125

Craggy Range Syrah................................20/100

Minuty Prestige Rose............................... 22/110

FESTIVAL CLASSICS

Aperol Spritz................................................ 15

Classic Margarita.......................................... 15

Spicy Margarita............................................ 15


