
 

2 Course Standard Set Menu 

$49 

 

To Start 

 
Duck Liver Parfait 

Pedro ximinez jelly, toasted brioche, pickles 

Sean’s Chicken Lollipops 

southern fried chicken, chilli & molasses dip 

 

Main 
Your choice of 

Chicken Saltimbocca 

 free-range chicken breast, prosciutto, sage & herb green sauce 

Crispy Skinned Ocean Trout 

cucumber, watercress, sea vegetables & Japanese sesame dressing 

 

Sides 

Duck Fat chips 

Cabbage and Parmesan Slaw 

 

 

 

*menu is subject to availability and seasonal change 
Please inform of dietary requirements at time of booking 

Our wine list is available for viewing on the website and www.themorrison.com.au 
There is a 10% service charge for tables of 8 guests and over 

Please note a 2% surcharge applies for all credit card payments 

 
 

http://www.themorrison.com.au/


 

Premium Set Menu 

$59 2-course 

$69 3-course 

 

To Start 
Freshly Shucked Oysters 

Forvm cabernet sauvignon mignonette & fresh lemon 

Crab and Lettuce Taco’s 

chardonnay vinaigrette, chilli, salmon caviar 

 

Main 
Your choice of 

Grass Fed Eye Fillet 

Chinese broccoli, green peppercorn sauce 

Crispy Skinned Ocean Trout 

cucumber, watercress, sea vegetables & Japanese sesame dressing 

 

Sides 

Duck Fat Chips 

Grandmas Carrots 

Cabbage and Parmesan Slaw 

 

To Finish 

Chef’s Selection of Desserts 

 

*menu is subject to availability and seasonal change 
Please inform of dietary requirements at time of booking 

Our wine list is available for viewing on the website and www.themorrison.com.au 
There is a 10% service charge for tables of 8 guests and over  

Please note a 2% surcharge applies for all credit card payments 

http://www.themorrison.com.au/


 
 

$75 Feast Menu 
 

Amuse bouche 

Sean’s Half Famous Steak Tartare  

on lettuce boats 
 

To share 

Freshly Shucked Oysters 

 freshly shucked seasonal oysters 

Crab and Lettuce Taco 

 chardonnay vinaigrette, salmon caviar 

 

To share 

Free Range Lamb Shoulder 

raspberry vinegar, rosemary & star anise gravy 

Whole Baked Fish 

 chilli, extra virgin olive oil & parsley 

Slow Cooked Pork Hock 

apple, radish, watercress salad and capers  

 

Sides 

Duck Fat Chips 

Grandmas Carrots 

Cabbage and Parmesan Slaw 

 
To finish  

 Chef’s selection of desserts 

*menu is subject to availability and seasonal change 

Please inform of dietary requirements at time of booking 
Our wine list is available for viewing on the website and www.themorrison.com.au 

There is a 10% service charge for tables of 8 guests and over 

Please note a 2% surcharge applies for all credit card payments 

http://www.themorrison.com.au/

