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Welcome to The Paddock restaurant at Beechmont Estate.  

Nestled amongst the rolling hills of the Scenic Rim and the ancient 

rainforest of Lamington National Park.  

 

Our chefs take inspiration from the seasons, bountiful wild natives, 

and farmed produce of our local area. We hope to immerse you in a 

true paddock-to-plate experience, showcasing some of the finest 

ingredients South East Queensland has to offer.  
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THE PADDOCK MENU 

 

135pp 

 

 

 

Jerusalem artichoke soup 
Truffle oil, cracked pepper, chives 

 

Roast breast of quail 
Cauliflower, peas, pancetta, roast hazelnuts 

 

Dry aged market fish 
Basil cavatelli, pickled cauliflower, ajo blanco  

 

Fire grilled Denver steak 
Beef cheek tortellini, beetroot, horseradish & white onion puree 

 

Peanut praline parfait 

Vanilla cream, Valrhona Guanaja 70% Sorbet 

 

 

 

Wine pairing 90pp 

 

 

 
 

OYSTERS 
Champagne & chive mignonette  1 dozen  76 

½ dozen  38 

 

ENTREES 

 

Jerusalem artichoke soup                        26 

Red wine, poached pear, candied walnuts, mushroom gougère  

 
Bay lobster           38 
Ratatouille, Warrigal greens 

Seared tuna aged in Wagyu fat                 38 
Grilled cucumber, anchovy emulsion, fermented chilli  

Brisbane Valley quail                    32  
Cauliflower , peas, pancetta, roast hazelnuts 

 

MAINS 
 
Dry aged market fish          52      
Basil cavatelli, pickled cauliflower, ajo blanco 

Roast breast of duck          48 
Spiced carrot puree, brussel sprouts, lentil jus   

Fire grilled Denver steak                            62 
Beef cheek tortellini, beetroot, horseradish & white onion puree 
 

Parmesan gnocchi & corn                                  46 
Grilled cos lettuce, corn foam, saltbush seasoning, PX 

 

SIDES 

Green beans, tomato, olive, purple potato, smoked yolk      18 

Salad Leaves, fennel, macadamia, buttermilk dressing     16 

 

DESSERTS 

 
Apple & salt baked celeriac tarte tatin       24 
Spent coffee ice cream, whey 

Fennel pollen & olive oil cake        24 
Roasted plum, pistachio, fig leaf gelato 

Peanut praline parfait          26 
Vanilla cream, Valrhona Guanaja 70% sorbet 

Selection of Australian cheeses        32 
House-made breads & lavosh, chutneys and preserves 

Selection of house-made chocolates & sweet treats      16 
Served with your choice of coffee or tea 


