
 
 

 

 

Pethers Rainforest Restaurant 
Tasting Menu 

 
 

House Made Focaccia 
Za’atar | Smoked Butter 

 
Smoked Organic Eggplant 

Fermented Yellow Bean | Ginger Scallion Salsa |  
Herb Broth | Garlic Chips                                                                   

 
 

   Red Emperor Snapper  
Tomato Emulsion | Crispy Snapper Skin | Smoked Almonds | Sorrel  

 

  
Kiwi Sorbet 

Green Apple Roll-Up Crisp 

 

Macadamia & Wattleseed Crusted Lamb Loin 

Macadamia Cream | Potato Rosti | Quandong Relish | Warrigal Greens 

or 

Duck Breast​
Potato Rosti | Apricot Emulsion | Roasted Plum | 

                                           Duck Reduction | Mustard Frills 

 

Brûlée Roasted Peach 
Almond Frangipane | Vanilla Bean Ice Cream | Almond Streusel  

 
 

$115 pp. 15% Surcharge applies on Public Holidays. Please inform us of dietary requirements when booking and we will do 

our utmost to accommodate your needs. Menu is subject to change due to availability of products. 

 


