
    

 

  

The Blue Door on 5th 

    

 

 

Five Courses Chef’s Choice  
 

 

King Fish 

 

Ipswich Suckling Pig 

 

Ballina King Prawns 

 

Lamb Shoulder 

 

Smoked Pavlova 

 
per person 88 

Alcohol pairing 44 

 

 

 

 

 

Entrées 
 

Ballina sea food Chowder        22 

Ballina Pippies, Ballina Prawns, Chicharon, smoked potato crisps 

 

Ipswich Suckling Pig        23 

Shoulder cooked in mustard, miso and mandarin, charcoal finished 

with Choko, kale, betel leaf and compressed apples  

 

Hiramasa Kingfish          22 

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

beach rocket, pickled chili and smoked soy 

 

Ballina King Prawns        26 

Cooked over charcoal with lemon aspen beurre noisette, sorrel  

 

Beetroot and King Mushroom “Mille Feuille”     19 

Organic beetroot and mushroom duxelle layered between crunchy 

king mushroom and Jerusalem artichokes 

 

 

 
 

All vegetables used are sourced locally and organically and we use whole animals 

whenever possible 



 

 

 

The Blue Door on 5th 

 

 

 

Mains 
 

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 

Lightly smoked sous vide breast, Jerusalem artichokes, celery, mustard 

and parsnip cream 

 

Camp Fire Fish                         36 

Barbeque king prawn, confit squid, potato fondant, Dashi and Yuzu 

 

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 charred new broccoli, caramelized onions, 

buttermilk, almonds & uphill cress emulsion 

 

Freemans Organic Carrots                        29 

Blackened and cooked in their own juices with apple balsamic, 

caramelized apples, Nimbin brown rice and buffalo ricotta 

 

 

Sides 
 

Half Roasted Pumpkin            10 

With burnt honey, Dukkah & pumpkin seeds 

 

Broccoli                          9 

With caramelized onions, hazelnuts and buffalo ricotta whey 

 

Whole Roasted Cauliflower        9 

With buffalo whey, grains, curry leaves & lemon myrtle oil 

 

Brussels Sprouts          11 

With toasted buckwheat, sunflower seeds, caramelized yoghurt, black 

tahini, chili and lemon myrtle  
 

 

 

 

All vegetables used are sourced locally and organically and we use whole animals 

whenever possible 


