
A$55 PER PERSON
Available Tuesday to Saturday, from 5.00 p.m. to 6.30 p.m. 

Enjoy your choice of a main course, complemented by our chef’s daily selection of 
cold entrée, hot side dish, and dessert.

Roasted Market Fish of The Day  gf, df 
Grilled Broccolini, Tomato Salsa

Native Pepper Braised Wagyu Beef Brisket  gf, df 
Sautéed Kale, Seasonal Mushrooms, Red Wine Jus

     Grilled Hunter Valley Chicken with Garlic and Thyme  gf, df
Grilled Broccolini, Red Wine Jus 

Braised Pork Belly with Star Anise and Ginger  df, gf

Sautéed Kale, Seasonal Mushrooms, Wine Jus

  Thai Style Green Curry  df,   gf, ve 
Seasonal Vegetables, Eggplant, Spicy Coconut Broth, Fragrant Rice

gf indicates gluten-free, df indicated dairy free, ve indicates vegan

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances. 
Please note that menu prices and menu items are subject to change without prior notice.

Pre-theatre Dinner

Add an additional glass of house wine for A$5 


