
seared scallops  
pickled veg & leek soubise (gf)  16.0

roast pumpkin soup
parmesan croutinis (v, gf, df)  10.0

beef tataki
ponzu veg, green shallot dressing & 
shiso mayonnaise  15.0

smoked salmon
fennel, rye croutons, radish & samphire  16.0

baby gem, radicchio, frisse  
with homemade dressing (v, gf)   7.0

creamy mash  7.0

chunky fries with aioli   7.0

seasonal greens  
with olive oil & lemon (v, gf)   7.0

grilled rib eye
hand cut sweet potato chips, watercress & shallot  
salad with jus (gf with no sauce)  36.0

maple miso ocean trout fillet
broad beans, baby carrots, asparagus & dashi broth (gf)  34.0

lamb ragu pappardelle
smoked fior de latte  29.0

basil gnocchi 
zucchini, kale, tarragon & parmesan (v)  28.0

corn fed chicken breast
creamy thyme polenta, asparagus, parsley & 
garlic emulsion  31.0

pork belly
sumac cauliflower, caramelised carrot puree,  
brussel sprouts & pomegranate dressing (gf)   30.0

porcini & slow roasted tomato risotto 
and ricotta (v, gf)  27.0

garlic ciabatta (v)  6.0

bruschetta  
tomato, capers, persian fetta & basil (v)  10.0 

freekeh salad 
sweet potato, peas, asparagus, snow pea 

tendrils, fetta and mint (v)  14.0

salt roasted beetroot
lardo, sheep’s milk curd & beetroot salt  15.0

200g black angus  
porterhouse steak  32.0

fish of  
 the day  31.0

200g corn fed chicken 
breast supreme  31.0 

A signature dish by Chef Ross Lusted

chocolate bread & butter pudding  13.0

berry parfait & eaton mess (gf)   14.0

vanilla pannacotta
poached rhubarb, anzac crumb & citrus salad   14.0

banana ice cream sundae
salted caramel sauce, donut & mixed nuts  13.0

australian cheese platter
dried fruit & crackers  14.0

Mains

~ served with salad/fries or steamed greens/mash & red wine jus or lemon butter sauce ~

Whenever you see this icon on one of our menus you can try one of a number of bespoke recipes designed 
for us by a panel of Culinary Ambassadors. Our IHG Culinary Ambassador programme was created through a 

partnership between the InterContinental Hotels Group (IHG) and a panel of celebrity chefs & masters of their cuisine. 
Please ask any of our colleagues for more information. (v) = vegetarian (gf) = gluten free (df) = dairy free 
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Koppaberg  
Pear Cider  6.5

Koppaberg  
Strawberry and Lime  8.5

Carlton Draught  6.5

Carlton Dry  6.5

Pure Blonde  7.5

Toohey’s New  6.5

Little Creatures 
Pale Ale  9.5

Crown Lager  7.5

Cascade Premium  7.5 
Cascade Light  5.5

Heineken  8.0

Corona  7.5

Guinness  9.5 

Peroni  8.0

Coke, Coke Zero,  
Diet Coke, Sprite, Lift  3.5

Dry Ginger Ale  3.5

Soda Water  3.5

Mount Franklin 600ml  4.0

Mount Franklin 1L  5.5

San Pellegrino  
Sparkling 250ml  3.5

San Pellegrino  
Sparkling 1L  9.0

	 150ml	 250ml	 Bottle

Beaumont, Sparkling, McLaren Vale SA	 $7.5		  $32.0

Duffy, Moscato, Tamar Valley TAS	 $9.0		  $42.0

Chandon, Brut, South Eastern Australia	 $12.0		  $60.0

Mumm, Champagne, FRA				   $120.0

	 150ml	 250ml	 Bottle

Beaumont, Sauvignon Blanc, VIC	 $8.0	 $11.0	 $32.0

Totara, Sauvignon Blanc, Marlborough NZ	 $8.5	 $12.0	 $34.0

Twin Islands, Sauvignon Blanc, Marlborough NZ	 $12.0	 $18.0	 $50.0

Beaumont, Chardonnay, VIC	 $8.0	 $11.0	 $32.0

Wolf Blass Red Label,  
Chardonnay, South Eastern Australia	 $8.5	 $11.5	 $33.0

Penfolds, Chardonnay, Koonunga Hill SA	 $9.0	 $12.0	 $37.0

Breganze, Pinot Grigio, Vento ITA	 $9.0	 $14.5	 $42.0

Holm Oak, Pinot Gris, Tamar Valley TAS	 $12.0	 $16.0	 $50.0

St Helga, Riesling, Eden Valley SA	 $9.0	 $13.5	 $39.0

	 150ml	 250ml	 Bottle

Botanica, Shiraz, Hunter Valley NSW	 $8.0	 $11.0	 $32.0

Beaumont, Shiraz, VIC	 $8.0	 $11.0	 $32.0

Jacob’s Creek Reserve, Shiraz, Barossa Valley SA	 $10.0	 $16.0	 $45.0

Beaumont, Cabernet Merlot, VIC	 $8.0	 $11.0	 $32.0

Matua, Merlot, Hawkes Bay NZ	 $9.0	 $12.0	 $34.0

Endless, Pinot Noir, Yarra Valley VIC	 $8.0	 $11.0	 $32.0

Rosemount Diamond Label,  
Pinot Noir, McLaren Vale SA	 $9.0	 $12.0	 $35.0

Ingolby, Cabernet Sauvignon, McLaren Vale SA	 $9.5	 $14.0	 $42.0

Menagerie of the Barossa, GSM, Barossa Valley SA	 $10.5	 $16.5	 $48.0

white

Red

BeerSparkling

Non Alcoholic

Cider

Follow Holiday Inn Sydney Airport on
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