
Reservations from 12:00pm for a 2-hour seating 

Beef tartare on roasted bone marrow [gfo, df] with fresh coriander and sourdough 

Seared fig & rocket salad [gf] pastrami, marinated goats cheese, balsamic 

Baba ghanoush [v, gfo] roasted whole eggplant spiced passata, yoghurt, parsley oil, rocket, pita

Hummus tahini [vg, gfo, df] confit cherry tomatoes, kalamata olives, aleppo peppers, pita bread

Roasted brussel sprouts & potato [vg, gf, df] radicchio, macadamia, pomegranate

Chips [vg] with aioli 

Luscious Lychee lychee liqueur, prosecco, soda 

Rhubi Glamour rhubarb liqueur, prosecco, soda 

Zesty Lemon manly spirits limoncello, prosecco, soda 

Aperol Twist aperol, peach schnapps, prosecco, soda

Bourbon Breeze jim beam, maple syrup, prosecco, ginger beer 

Bimbadgen Sparkling Semillon NV Hunter Valley NSW 

Wild Oats Sauvignon Blanc Western Australia 

De Bortoli Regional Classic Chardonnay Tumbarumba NSW 

Calabria Bros. ‘Sophie’ Grenache Rose Barossa Valley SA 

Wild Oats Mudgee Merlot NSW 

Head, Heart & Home Shiraz Barossa Valley SA

Q Station practices the Responsible Service of Alcohol 


