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Level 2 
 
Cruise Restaurant, located on Level 2 is a delightful space.  The room oozes ambience. To 
enhance the relaxed atmosphere, attention has been focused on mood lighting and 
music.  
 
The food philosophy is all about fresh, seasonal produce. Skillfully prepared to accentuate 
the natural flavours and work in harmony with the rest of the menu.  The open plan kitchen 
highlights a contemporary dining experience at its best, offering a quality dining 
experience for intimate occasions or exclusive sit down affairs.   

The adjoining cocktail lounge boasts baroque style chase lounges, opulent chandeliers, 
and dark leather chairs - feel wickedly indulged. Tantalise your taste buds with our 
signature cocktails. They can only be described as elegance with a twist. 

Cruise Restaurant and Cocktail lounge provides music through our internal sound system, 
and live music can also be arranged. The space is suitable for intimate sit down dinners, 
exclusive events or functions in the cocktail lounge. 
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  Floor Plan  
 

 
 
 

CRUISE RESTAURANT - Level 2 

 Ceiling Height Area Sqm Dinner Cocktails 

Restaurant 64 150 

Cocktail 
Lounge 

2.71m 126m 
- 50 
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Canapés on arrival 

 
 
 
 
 

4 piece canapés selection at $25 per guest 

• Cucumber cup with seasonal ratatouille & baby herbs  

• Crumbed wild mushroom aranchini ball with a tomato fondue 

• Crostini of rare roasted beef, horseradish crème fraiche & baby cress 

• Smoked chicken tartlet with spring onion & double brie 

 

6 piece canapés selection at $35 per guest 

• Cucumber cup of seasonal ratatouille & baby herbs  

• Crumbed wild mushroom aranchini ball with a tomato fondue  

• Crostini of rare roasted beef, horseradish crème fraiche & baby cress 

• Smoked chicken tartlet with spring onion & double brie 

• Seared deep sea scallop with salsa Verdi & oven roasted cherry tomato  

• Salt & pepper squid box with a Thai cabbage salad, coriander & chilli 

 

 

 
 
 
 
 
 
 

*Menu items and pricing may change without notice 
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Set Menu 

2 course $60 per guest 
3 course $77 per guest 

 
Entrees 
Cured Tasmanian ocean trout with champagne toasts, coddled egg & chive crème fraiche 
 
Tataki of peppered Angus beef fillet, shiitake mushrooms, aromatics, red chilli, ponzu & 
ginger oil 
 
Salad of buffalo milk mozzarella, berlotti beans, baby capers, basil, tomato & lemon oil 
 
 
Mains 
Pan fried spatchcock on a raisin & pine nut scented cous cous, 
served with a tomato kasaundi & tangerine oil 
 
Wild caught barramundi on a braise of baby fennel, tomato & chervil, 
topped with salsa Verdi Mushroom tagliatelle 
 
Porcini mushroom risotto with reggiano, wilted baby English spinach & tomato oil 
 
 
Sides  
New York style chat potatoes with fresh herbs & seasoned salt 
 
Mescalin salad with fresh tomato, cucumber & raspberry vinaigrette 
 
 
Desserts  
Chocolate marquise - flourless chocolate cake served with raspberry ice cream, chocolate 
fingers & rose pashmak 
 
Coffee & frangelico pannacotta with compote of fresh dates, brown sugar biscuit & an 
affagatto ice cream 
 
Selection of Cheeses 

 
*Menu items and pricing may change without notice 

3 course menu includes tea & coffee 
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Restaurant Beverages 
 
 

draught   
Asahi Japan 8.8 
Heineken Holland 8 
   
bottle   
Cascade Premium Light NSW 5.8 
James Boags Premium TAS 8 
Pure Blonde  NSW 7.8 
St.Arnou Pilsner NSW 8.8 
Crown Lager VIC 8.3 
Heineken Holland 9 
Corona Mexico 9 
Peroni Nastro Azzuro Italy 9 
Hoegaarden Belgium 9 
   
   
wine by the bottle   
   
sparkling & Champagne   
   
Jansz Cuvee Piper River, TAS 55 
Jansz Cuvee Rose Piper River, TAS 55 
Vasse Felix Silver Knight Margaret River, WA 60 
   
Pol Roger Epernay, FR 130 
Veuve Clicquot Epernay, FR 130 
Pol Roger Vintage Epernay, FR 180 
Moet & Chandon Vintage Epernay, FR 190 
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white    
   
Hill Smith Estate Sauvignon Blanc Eden Valley, SA 44 
Forest Hill Sauvignon Blanc Great Southern, WA 41 
Pencarrow Sauvignon Blanc Martinborough, NZ 55 
Nautilus Estate Sauvignon Blanc Marlborough, NZ 56 
   
O’Leary Walker Blue Cutting rd Sem/Sauv Blanc Polish Hill, SA 39 
Vasse Felix Sem/Sauv Blanc Margaret River, WA 49 
   
Jim Barry Watervale Riesling Eden Valley, SA 40 
Howard Park Riesling Great Southern, WA 57 
Freycinet Riesling Bicheno, TAS 54 
   
Peter Lehmann Reserve Semillon Barossa Valley, SA 63 
Tyrrells Vat 1 Semillon Hunter Valley, NSW 90 
   
Molly's Cradle Verdehlo Hunter Valley, NSW 40 
Bleasdale Verdelho Langhorne Creek, SA 36 
Yalumba Viognier Eden Valley, SA 48 
Corte Giara Pinot Grigio Veneto, IT 39 
Nautilus Pinot Gris Marlborough, NZ 70 
Pewsey Vale Gewurztraminer Eden Valley, SA 54 
   
Capel Vale Debut Chardonnay Capel, WA 38 
Kooyong Clonale Chardonnay Mornington Peninsula, VIC 58 
Heggies Chardonnay Eden Valley, SA 60 
Andrew Pirie Estate Chardonnay Tamar, TAS 75 
Vasse Felix Heytsbury Chardonnay Margaret River, WA 90 
Leeuwin Estate Chardonnay Margaret River, WA 160 
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red   
Langmeil Bella Rouge Cabernet Rose Barossa Valley, SA 39 
Wirra Wirra Mrs Wigley Rose Mclaren Vale, SA 44 
   

Palliser Pencarrow Pinot Noir Martinborough, NZ 48 
Kooyong Massale Pinot Noir Mornington Peninsula, VIC 59 
Nautilus Estate Pinot Noir Marlborough, NZ 85 
Tarrawarra Cellar Release Pinot Noir Yarra Valley, VIC 100 
   
Molly's Cradle Merlot Mudgee, NSW 42 
Tin Cows Merlot Yarra Valley, VIC 45 
Smith & Hooper Limited Release Merlot Wrattonbully, SA 75 
   
Vasse Felix Cabernet Merlot Margaret River, WA 49 
Yalumba Hand Picked Shiraz Viognier Barossa Valley, SA 65 
Langmeil Three Gardens GSM Barossa Valley, SA 46 
Jim Barry Shiraz Cabernet Clare Valley, SA 40 
Wrattonbully Vineyards Tempranillo Wrattonbully, SA 55 
Perrin et Fills Cote du Rhone Rhone Valley, FR 50 
   
Forest Hill Cabernet Sauvignon Mount Barker, WA 49 
Ringbolt Cabernet Sauvignon Margaret River, WA 54 
Moss Wood 'Amy' Cabernet Sauvignon Margaret River, WA 70 
Rymill Maturation Release Cabernet  Coonawarra, SA 80 
Yalumba The Menzies Cabernet Coonawarra, SA 90 
Petaluma Coonawarra Red Cab Sauv/Merlot Coonawarra, SA 120 
Thomas Hardy Cab/ Sauv Coonawarra, SA 165 
   
Heathcote Cravens Place Shiraz Heathcote, VIC 45 
Redbank Fighting Flat Shiraz King Valley, VIC 44 
Taylors Jaraman Shiraz Clair V. & Mclaren V. SA 49 
Peter Lehmann Futures Shiraz Barossa Valley, SA 59 
Howard Park Leston Shiraz Margaret River, WA 72 
Glaetzer ‘Bishop' Shiraz Barossa Valley, SA 70 
Jim Barry McRae Wood Shiraz Clare Valley, SA 100 
Taylors St Andrews Shiraz Clare Valley, SA 120 
   
dessert wine   
   
375ml   
Diamond Creek  Estate  Botrytis Chardonnay Southern Highlands, NSW 48 
DeBortoli Noble One Botrytris Semillon Griffith, NSW 55 
Yalumba Hand Picked Botrytis Viognier Wrattonbully, SA 58 
Inniskillin Oak Aged Vidal Ice Wine Niagara Peninsula, CAN 162 
   

750ml   
DeBortoli Noble One Botrytris Semillon Griffith, NSW 80 




