
Sharing Menu
Artisan bread served with Copper Tree Farms butter

Kingfish crudo, mint dressing, buttermilk & baby herbs

Josper grilled prawns with shellfish butter & shaved bottarga

Burrata, Josper-charred black figs, San Daniele prosciutto & aged balsamic  

Rock flathead fillets, mussel & vermouth sauce, pickled zucchini,  
toasted croutons & herb salad

Slow-cooked chermoula-spiced lamb shoulder

Gnocchi with duck & porcini ragù, pecorino pepato 

Garden leaf salad, raspberry vinaigrette

Duck fat roasted kipfler potatoes 

Black Forest Bombe Alaska

Due to the nature of this menu, dietary adjustments are limited.
Henrys requests patrons with food allergies or other dietary requirements to please inform their waiter prior to ordering.  
We will endeavour to accommodate your dietary needs, however we cannot be held responsible for traces of allergens.

M O T H E R ’ S  D A Y

NV	 LOUIS ROEDERER, Reims, France 	 Chardonnay, Pinot Noir	 31

NV	 TAITTINGER Rose, Reims, France	 Pinot Noir, Chardonnay	 37


