
    

 

  

The Blue Door on 5th 
    

5-course degustation  
 

 

Hiramasa Kingfish 

 

Duck Rillette 

 

Confit Squid 

 

Lamb Shoulder 

 

Smoked Vanilla “Pavlova” 

 
per person 88 

wine match 44 

 

Entrée 
 

Betel Leaf Fish        20 

White fish wrapped in betel leaf and steamed with tamarillo, sesame 

and wakame 

 

Hiramasa Kingfish         22 

Cured in white miso, scorched and served with crispy wakame, beach 

rocket, pickled chili and smoked soy 

 

Ballina King Prawns       24 

Cooked over charcoal with lemon aspen beurre noisette, sorrel  

 

Duck Rillette         21 

Confit duck leg with duck liver pate, duck prosciutto, pickles, quackling 

and house made brioche mini loaf 

 

Roasted Bone Marrow        23 

Served with beef marmalade, rye toast and citrus salad  

 

Confit Squid         20 

Served with chorizo crumbs, cauliflower, roasted peppers, lemon balm 

and smoked tomato 

 

Organic Tofu        19 

Organic tofu marinated in butter milk with heirloom radishes, pumpkin, 

anise myrtle, nectarine caramel and foraged herbs 
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Main 
 

Ipswich suckling Pig        36 

Served with pork roasted carrots, lentil sprouts, fennel, curry leaf and 

caramelized apple and miso glaze  

 

Free Range Glass House Mountain Chicken       33 

Sous vide in leek ash with almond and rye stuffing, Jerusalem 

artichokes, celery, mustard and parsnip cream 

 

Line Caught local Fish                  36 

Pan roasted with Heirloom carrots, crispy falafel crumbs, tahini yoghurt, 

heirloom radish and zhoug 

 

Slow cooked Lamb Shoulder         35  

with smoked organic garlic, Shroom Bros oyster mushrooms, heirloom 

cherry tomatoes and sweetbreads  

 

9+ Rangers Valley Wagyu Rump Cap        39 

Cooked over charcoal with whole roasted cauliflower, buffalo ricotta 

whey, curry leaf, lemon myrtle and grains  

 

Freemans Organic Carrots                       29 

Blackened and cooked in their own juices with apple balsamic, 

caramelized apples, Nimbin brown rice and buffalo ricotta 

 

 

 

Sides 
 

 

Sweet potato            9  

Baby sweet potatoes roasted whole inside salt pastry with rosemary 

and garlic 

 

Beans and Broccoli                     9 

With caramelized onions, hazelnuts and buffalo ricotta whey 

 

Brussels Sprouts         11 

With toasted buckwheat, sunflower seeds, caramelized yoghurt, black 

tahini, chili and lemon myrtle  
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To finish 

 

 

Smoked Vanilla Pavlova 

Yuzu jelly, seasonal fruit, caramelized white chocolate, freeze dried 

mandarin, French meringue with smoked vanilla custard 

 

 
Organic Strawberries & Cream                                      $16                                                          

Strawberries, sorrel sorbet, milk ice cream parfait and vanilla cookie 

dough 

 

 

Chocolate Textures                                                         $16 

With Hennessy ice cream, coffee caramel and hazelnut sponge   

 

 

Bacon Ice Cream                                                             $9 

Maple & candied bacon ice cream, served in a waffle cone with maple 

comb 

 

 

 


