
Celebrate the spirit of romance and experience the luxury of dining in a private cabana, set against an inspiring
ocean backdrop. Indulge off our lavish Cabana Menu, served by your own personal waiter, as the warm breeze and

gentle waves set the mood for an evening of romance.

This experience is exclusive to two couples per evening. For reservations contact our team on 3336.

PRIVATE CABANA EXPERIENCE



24 hours’ notice required for booking - maximum of 2 cabanas per night

CABANA MENU

Please note that all our outlets are cashless venues. We accept payment by room charge or credit card only. Prices shown are the total prices

payable and include applicable government taxes and levies, including 12.5% Value Added Tax (VAT) and 5% Tourism Services Tax (TST). A 2.5%

surcharge applies to credit card payments. AUD prices are indicative only and are based on the exchange rate at the time this menu was printed.

Room charge payments will be added to your room folio and settled at check out.

Snacks
Diamond shell clams

Torched garlic confit butter

Parmesan shortbreads 
Whipped truffle mascarpone, house-pickled shallot

1st Course
Stracciatella 

Marinated heirloom tomato, baby herbs, basil oil, Natadola seeded cracker
Wine pairing: Sidewood Sauvignon Blanc - Adelaide Hills, Australia

2nd Course
Yasawa lobster vol-au-vent 

Yasawa lobster, crustacean sauce, baby seasonal spring greens, house-made puff pastry shell
Wine pairing: Vavasour Chardonnay - Central Otago, New Zealand

3rd Course
Pure South beef tenderloin

Free-range, grass-fed beef tenderloin (180 g), sautéed shimeji mushrooms, moca purée, grilled
Balmain bug tail, garlic confit cream sauce

Wine pairing: Santa Margherita Merlot - Veneto, Italy

4th Course
Coconut purini

Coconut crémeux, tropical fruits, coconut, lemongrass sorbet, mango gel

Gluten

Plant Based

Eggs

Local

Dairy

Fish

Tree Nuts

Sulphites

Soy

Peanut

Mollusc

Sesame Seeds

Crustacean

Pork
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