
MJ OLGUERA – Head Chef TAMMY MCGREGOR – Restaurant Manager

SNACKS / TO START
DESIGNED TO SHARE

FRIED OLIVES (V)

Stuffed green olives with blue cheese $11

GARLIC BREAD (V)

Caramelised onion, curry butter, gruyere cheese $8

CRISPY ZUCCHINI FLOWERS (V)

Meredith Dairy Goat’s Feta, smoky tomato salsa $16

SWEET AND SOUR FRIED CHICKEN

Peanuts, coriander, lime $19

PRAWN TOAST

Spanner crab, corn, miso mayo $18

OSETRA CAVIAR 30G
Sour cream, chives, potato gaufrette $250

MARKET OYSTER

Natural served with accompaniment 
six $33 | twelve $66

HALF SHELL HARVEY BAY SCALLOPS

XO sauce, carrot puree $5.50 each

BROOKLYN VALLEY GRASS-FED  BEEF TARTAR

Black garlic, truffle salsa, lotus chips $29

CHICKEN LIVER & BACON PATE

Lemon myrtle quince paste, grilled sourdough $26.5

ON THE SIDE

Fries $10 | Truffle and Parmesan Fries $14

Luke’s Famous Mash $14 | Luke’s Truffle Mash $16

Snow Pea & Chilli Salad with Almonds $14

Mixed Leaf & Raspberry Dressing $12

LARGE PLATES

CAJUN SPICED PETUNA OCEAN TROUT (GF)

Black bean tabbouleh, grilled baby corn $44

ROAST SPATCHCOCK (GF)

Citrus, caper, tarragon, fennel purée $41

GRILLED BROOKLYN VALLEY SIRLOIN (GF)

Lime, chilli, garlic butter, burnt leeks, mash $49

SLOW COOKED BEEF

Thai inspired dressing, snake beans, pickled papaya $46

PAN-FRIED POTATO GNOCCHI (V)

Cauliflower polonaise, mustard cress, truffle dressing
small $27 | large $37

SPICED LAMB RUMP (GF)

Roast golden beetroots, Persian goat’s fetta, asparagus $46

SMALL PLATES

SASHIMI OF SPENCER GULF HIRAMASA KINGFISH (GF)

Dashi, sesame dressing, nashi pear, shiso $29

SPLIT SKULL ISLAND KING PRAWNS (GF)

Indian spiced butter, compressed pineapple, kaffir lime $39

RAVIOLI OF BUTTERNUT PUMPKIN & GOAT’S CHEESE (V)

Fragrant dressing, fresh apple $25

BAKED FIG TART (V)

Onion relish, blue cheese, truffle dressing $29

SHARING PLATES

MARKET FISH

Char siu mushrooms, Asian vegetables, spanner crab meat 
(choice of one side) Market Price

DRY-AGED DUCK

Fragrant coconut spiced sauce, salt and pepper rice cakes $140

BUTCHERS CUT 

Summer vegetables and Madeira sauce 
(choice of one side) $140

DESSERT

SOFT LEMON MERINGUE

Frangelico anglaise, fresh berries $21

LIQUORICE PARFAIT

Finger lime, apple $23

GOOEY CHOCOLATE TART

Poached peach, vanilla bean ice-cream $23

CHEESE PLATE

Quince paste, grilled fruit loaf $21.00

$120 per person | $70 matching wines

GARLIC BREAD
NV Stefano Lubiana Brut Reserve, TAS

SASHIMI OF HIRAMASA KINGFISH

2019 Mount Horrocks Watervale Riesling, 
Clare Valley, SA

CRISPY ZUCCHINI FLOWERS

2020 Maison Aix Rosé, Provence, France

CAJUN SPICED PETUNA OCEAN TROUT
2018 Luke Mangan by Yering Station

Chardonnay, Yarra Valley, VIC

GRILLED BROOKLYN VALLEY SIRLOIN

2017 Luke Mangan by Mount Langi Shiraz, 
Grampians, VIC

LIQUORICE PARFAIT

2019 Scarborough Late Harvest Semillon, 
Hunter Valley, NSW

(GF) Gluten Free | (V) Vegetarian 

TASTING MENU

FOLLOW US - @lukeskitchensyd @lukewmangan
@kimptonmargotsydney



FOLLOW US - @lukeskitchensyd @lukewmangan
@kimptonmargotsydney

NON-ALCOHOLIC 15

SPEAKEASY
Cold Press Earl Grey Tea, Yuzu Juice with Strawberry Purée, Lime Juice

SPICE ME UP
House-Made Turmeric Syrup, Ginger Ale and Mint

SAKURA GARDEN
Yuzu Juice, Strawberry, Earl Grey Tea, Agave, Lime Juice 

NO TIME FOR COCKTAIL 
Seedip Non-Alcoholic Gin, Falernum, Pineapple Juice, Lime, Monin 

Coconut Syrup

YUZU SIDE CAR 22

Cognac, Cointreau Noir, Yuzu, Vanilla Syrup

SPICE TRADE 22

Coriander Seed Infused Ford’s Gin, Citrus, Grapefruit 
juice, Grenadine, Homemade Lemongrass and 

Cardamom Bitter

DEATH & CO 22

Flora De Cana 12yrs Rum, Amaro, Chocolate Infused 
Coffee Liqueur, Angostura, Saline

THE AUSTRALIAN 20

Tanqueray London Dry Gin, Cointreau, Cognac, Lime 
Juice, Luke Mangan Sugar Syrup, Cranberry Juice

CLARIFIED NEGRONI 22

Saffron Infused Earp Gin, Clarified Campari & Rosso 
Vermouth, Orange Bitter

TEATIME 20

French Earl Grey and Thyme Infused Vodka, Lille 
Blanc, Lemon, Agave, Egg White/Aquafaba

PINK ELEPHANT 20

Beluga Vodka, Elderflower Liqueur, Pink Dragon 
Fruit Shrub, Yuzu, Grapefruit Juice

TIPSY WHISPER 26

Cardamoms Infused Jack Daniel Rye, Homemade 
Fig And Ginger Liqueur, Peychaud’s Bitter

OLD WORD 24

Illegal Mezcal, Jalapeno Infused Green 
Chartreuse, Benedictine, Lime Juice, Freshly 

Pressed Pineapple Juice, Agave

CHANCELLOR 24

Smoky Whiskey, Antica Formula, Drambuie, Port 
Wine, Chocolate Bitter

COCKTAILS
SPARKLING & CHAMPAGNE

NV Stefano Lubiana Brut Reserve, TAS 18

NV Salatin Prosecco, Treviso, Italy 16  

NV Taittinger Prelude, Reims, France 29

NV Taittinger Prestige Rosé, Reims, France 36

2009 Bruno Paillard Brut Millésime Assemblage, Reims, France 45

WHITE

2019 Keith Tulloch Semillon, Hunter Valley, NSW 16

2019 Mount Horrocks Watervale Riesling, Clare Valley, SA 19

2021 Craggy Range TeMuna Road Sauvignon Blanc, Martinborough, NZ 17

2020 Keith Tulloch Perdiem Pario Pinot Gris, Hunter Valley, NSW 15

2021 Jim Barry Assyrtiko, Clare Valley, SA 18

2019 Seguinot Bordet Petit Chablis Chardonnay, Burgundy, France 20

2018 Luke Mangan by Yering Station Chardonnay, Yarra Valley, VIC 17

ROSÉ

2017 Luke Mangan by Yering Station Rosé, Yarra Valley, VIC 14

2020 Maison AIX Rosé, Provence, France 17

RED

2021 Punt Road Pinot Noir, Yarra Valley, VIC 17

2019 Craggy Range Appellation Pinot Noir, Martinborough, NZ 15

2016 Head Old Vine Grenache, Barossa Valley, SA 19

2017 Luke Mangan by Mount Langi Shiraz, Grampians, VIC 16

2020 Yangarra Shiraz, McLaren Vale, SA 20

2017 Vasse Felix Filius Cabernet Sauvignon, Margaret River, WA 16



BOTTOMLESS brunch | 85

GRILLED CRUMPET
Banana, fig, ricotta, honey, coffee

SASHIMI OF SPENCER GULF HIRAMASA KINGFISH
Nam Jim, coconut yoghurt, kaffir lime leaves, wild rice

ORGANIC SCRAMBLED EGGS
Tea smoked Snowy Mountains Rainbow Trout, potato cake, hoisin dressing

ROAST SPATCHCOCK
Slow cooked tomatoes, basil, broccolini, mash potatoes

RICE COCONUT PUDDING
Passionfruit, toasted almonds, coriander

FROM THE CART 

BLOODY MARY AND ESPRESSO MARTINI $20

OSSETRA CAVIAR BUMP WITH BELUGA VODKA SHOT $50

FOLLOW US - @lukeskitchensyd @lukewmangan @kimptonmargotsydney

*Menus are subject to change



VEGAN BOTTOMLESS brunch | 85

GRILLED CRUMPET
Banana, fig, ricotta, honey, coffee

ROAST GOLDEN BEETROOTS
Beetroot hummus, asparagus, roast walnuts

PAN-FRIED POTATO GNOCCHI
Summer vegetables, truffle dressing

SPICED ROAST CAULIFLOWER
Black bean salsa, asparagus, corn puree

COCONUT RICE PUDDING
Passionfruit, toasted almonds, coriander

FROM THE CART 

BLOODY MARY AND ESPRESSO MARTINI $20

OSSETRA CAVIAR BUMP WITH BELUGA VODKA SHOT $50

FOLLOW US - @lukeskitchensyd @lukewmangan @kimptonmargotsydney

*Menus are subject to change



 









 







 

 

 

 

 

 

 

 

 

 

 

 









 

 

 



 

       


