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Pre Theatre
Conveniently located just steps from the iconic Sydney Opera House,

enjoy a delicious dinner before a show in our harbourside oasis.

89 for 2 courses | 99 for 3 courses

Entree

Mains

Charred Leek ( DF,VG, H, GF) 
Macadamia Feta, Romesco, Fried Mint 

 

King Fish Crudo (GF, H) 
Padron Chili, Scallion Oil, Smoky Lime Buttermilk 

 

Chicken Liver Parfait 
Pickled Fennel, Cornichon, Port Wine Gel, Sourdough 

O’Connor Beef Fillet (GF) 
Soubise, Morel, Pencil Leek, Jus 

 

Blue Eye Cod  
Prawn Cake, Cream of Bisque, Salt Bush 

 

Mushroom Risotto (GF, H, V) 
Oyster Mushroom, Leek, Kale, Meredith Goat’s Feta 

Choice of 

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, sesame and gluten. Whilst all reasonable

efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. All credit cards

incur a 1.4% surcharge. Please note a 10% service charge fee applies to all tables of 8 or more people. A 10% surcharge will also

apply on Sunday’s and public holidays. Menu subject to seasonal availability change.

Choice of 

Sonoma Sourdough, Pepe Saya Butter, Olsson Salt



Pre Theatre
Conveniently located just steps from the iconic Sydney Opera House,

enjoy a delicious dinner before a show in our harbourside oasis.

89 for 2 courses | 99 for 3 courses

Desserts

Classic Crème Brûlée (V, H, GF) 

 

Chocolate Entremet (V) 

Macadamia & Hazelnut Sable Breton, Vanilla Crème Fraiche 

Choice of 

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, sesame and gluten. Whilst all reasonable

efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. All credit cards

incur a 1.4% surcharge. Please note a 10% service charge fee applies to all tables of 8 or more people. A 10% surcharge will also

apply on Sunday’s and public holidays. Menu subject to seasonal availability change. 

Add-Ons
Fresh Sydney Rock Oysters, Mignonette, Lemon  (DF,GF,H)     42/79 

  Asparagus, Lemon Oil     16 

Cold Roasted Butternut Squash, Stracciatella, Spring Onion  17 

Bitter Leaves, Figs, Chèvre, Apple Vinaigrette   16 

Fried Brussels Sprouts, Aioli, Pumpkin Seed, Chives  14 

Potato Gratin, Gruyère cheese, Kiplfer Potato   17 


