
Braised Longreach lamb ragù, rigatoni pasta, 
native cranberries, pecorino

OR
North Queensland Barramundi, globe artichoke, fennel, dill, 

caviar velouté
OR

Spring Green Risotto, champagne (VO)
—

Calamari bolognaise, Mooloolaba prawns, smoked pepper
OR

Darling Downs 12 hour beef short rib, asparagus, lardo, 
gratin potato, watercress

OR
Gnocchi, mushroom, truffle, native herb Torndirrup cheese (VO)

—
Moreton Bay Bug, malfadine, bottarga, salmon roe

OR
Duck, vanilla parsnip, confit potato, baby corn

OR
Chickpea panisse, roasted baby beetroot, pomegranate, macadamia,

spring herbs (Vegan)

L Y R E B I R D
R I N G  C Y C L E  

S A M P L E  S E T  M E N U

Antipasti

$120
A C T  O N E

A C T  T W O

A C T  T H R E E
 Petit Fours, accompanied with brewed coffee and tea.

Accompanied by a selection of premium wines


