
 
 

 

 

 

 

 

 
 

 

caviar bump 魚子醬 50ea 
oscietra 奧西特拉鱘 

coffin bay oysters 科芬灣牡蠣 8.5ea 
finger lime, sugar cane dressing 酸橙、甘蔗沙拉醬 

 

miang kham 面康 9ea 

betel leaf, coconut, ginger, lime, peanuts 檳榔葉、椰子、薑、酸橙、花生 

 

Scallop 扇貝 18ea 
nori butter, furikake, crispy artichoke 紫菜黃油、泡菜、脆洋薊 

house made sourdough 自製酸麵包 7.5 

smoked porcini butter 煙熏牛肝菌黃油 

kangaroo tartare 袋鼠韃靼 14 

shallot, saltbush & sourdough crostini 香葱、鹽灌木和酸麵團羊角麵包 

 
 
 
 

 

frazier island spanner crab 弗雷澤島扳手蟹 
betel leaf, coconut, ginger, lime, peanuts 檳榔葉、椰子、薑、酸橙、花生 

38 

roasted beetroot 烤甜菜 

sheep labneh, pistachio, tarragon sorbet 羊乳酪、開心果、龍蒿雪芭 

38 

spiced pumpkin brûlée 香料南瓜布丁 
chevre and miso mousse, grapefruit marmalade, fermented radish  
起司和味噌慕斯、柚子果醬、醃蘿蔔 

38 

Ceviche 酸橘汁醃魚 

red onion, passionfruit leche de tigre 紅洋葱、百香果 

40 

 
 
 
 
 

請注意，周日收取10%的附加費，公共節假日收取15%的附加費。

小食 

頭盤 



 
 

little joe 4+ eye fillet 肉眼牛排 

spring onion, mushrooms, smoked shallot caramel 大葱、蘑菇、煙熏香葱

焦糖 

76 

reef fish 珊瑚魚 65 

capers, asparagus, beurre blanc 水瓜、蘆筍、白葡萄酒 

 red emperor 川紋笛鯛 

 

+15 

lamb loin 羊排 

pea puree, warm pea, pistachio crumb 豌豆泥、溫豌豆、開心果麵包屑 

71 

gnocchi 洋芋團子 
pumpkin and saffron puree, fried sage, goats curd  
南瓜和藏紅花泥、炒鼠尾草、山羊凝乳 

48 

spatchcock chicken 烤雞 

figs, chicken apricot jus, coconut rice 無花果、杏汁雞肉、椰子飯 

62 

bay lobster 海灣龍蝦 
cabbage, pickle mushroom, chili cheese fondue 
捲心菜、泡菜蘑菇、辣椒乳酪火鍋 

64 

 

 

 

whitsunday seafood experience 聖靈島海鮮體驗 320 
coral trout sashimi, yuzu, avocado, elderflower 

珊瑚鱒魚刺身、柚子、牛油果、接骨木花 

potato tartlet, scampi caviar 馬鈴薯餡餅，蝦子魚子醬 

coffin bay oyster, sugar cane dressing 科芬灣牡蠣，甘蔗沙拉醬 

 

seared scallops, finger lime, cucumber 烤扇贝、酸橙、黄瓜 

cuttlefish, squid ink emulsion 墨魚、墨魚汁 

tasmanian octopus, romesco 塔斯馬尼亞章魚，羅姆斯科 

 

bay lobster 海湾龙虾 

tasmanian octopus, romesco 捲心菜、泡菜蘑菇、辣椒乳酪火鍋 

local reef fish, native herb butter 本地珊瑚魚、本地香子蘭黃油 

barbeque prawns, cherry tomato 烤蝦、櫻桃番茄 

cos salad, pickled fennel 鱈魚沙律、醃茴香 

truffle fries 松露薯條 

 

 

little joe 4+ rib eye 肋眼牛排        260 per kg 

potato rosti, selection of seasonal sides 洋芋烙餅，時令配菜精選

jus, butter of the day 醬汁、當日黃油 

 

 

 
 

請注意，周日收取10%的附加費，公共節假日收取15%的附加費。

頭盤 

分享 



 

 

harissa carrots 辣味胡蘿蔔 
macadamia 夏威夷果 

18 

truffle fries 松露薯條 

truffle, Manchego, chives 松露、曼切戈、細葱 

20 

broccolini 西蘭花 
miso dressing, sesame 味噌、芝麻 

18 

cos 生菜 
gorgonzola,  walnuts 芡實、核桃 

18 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

請注意，周日收取10%的附加費，公共節假日收取15%的附加費。 

配菜 


