
Starters
Chargrilled House made Focaccia 

lightly spread with garlic butter
12

your choice of additional parmesan
2

 

Swedish style scalded bread  
served with house made hummus and hand

churned butter
14

 

Entrees
 

Scallops
chorizo,  pea puree,  lemon beurre blanc

19
 
 

Goats Cheese Tian
caramelized onion, beetroot,  capsicum, candied

walnuts,  rocket
18

 
 

Grilled Asparagus
parma ham, blue cheese cream, capsicum

17
 
 

Char Siu Pork Belly
apple and nut slaw, fried shallots

19
 

 

Calamari 
lightly fried,  dusted with herbs and spices,  citrus salt,

fresh salad and aioli
18

 
 

Italian Style Panzanella
green beans,  croutons,  wilted spinach 

16
your choice of additional parmesan

2
 

 The Vue Restaurant supports local businesses in the Scenic Rim and uses
the best locally sourced produce to create fine dining cuisine. Ask our

friendly staff  about the finer details of our menu.
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Mains
 

Pan Fried Snapper
lemon beurre blanc,  samphire,  slow roasted baby

roma tomatoes and kipfler potatoes
36

 
 

Venison Backstrap
served medium rare,  braised red cabbage,  potato pave,

red currant jus
42

 
 

Shortloin of Lamb
served medium rare,  celeriac puree,  minted pea puree,

pumpkin, waldorf salad
40

 
 

Crispy Pork Belly
buttered greens,  Hokkaido scallop, beef jus and

cauliflower skordalia 
38

 
 

Crispy Chicken Supreme
creamy mashed potato,  roasted cauliflower,  parmesan

crisp and leek sauce
35

 
Cannelloni

spiced bean, marinara sauce,  fried potatoes,  baby
carrots,  parmesan

32
 
 

Wagyu Rump
250g, creamy mashed potato,  caramelized salad

onions,  vine ripened cherry tomatoes and jus
42

 

 

Desserts
Whiskey,  honey and raspberry iced parfait 

toasted oats,  raspberry gel,  mascarpone
17

 

Belgian Chocolate Delice
roasted hazelnuts,  coffee ice cream, candied orange

17
 

Elderflower Panna Cotta
lavender,  honeycomb, berry coulis,  strawberries

17
 

Gin Poached Pear 
lemon sorbet,  toasted coconut,  chocolate shards,  almond

crunch
17
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