
WELCOME TO APRON RESTAURANT & BAR

Apron Restaurant & Bar is stunningly appointed, perfect for enjoying a quiet pre dinner aperitif or to 
unwind after the day overlooking the idyllic swimming pool and terrace. 

Led by our experienced Executive Chef, Marco Lodigiani, the sumptuous dining space encompasses a 
private dining room and intimate space with a distinctly international vibe. 

Apron Restaurant offers a perfectly balanced a la carte menu for lunch and dinner with a focus on 
bespoke produce sourced from the regional ‘apron’ of South East Queensland. In the true embodiment 
of paddock to plate, Chef Marco, supported by Chef De Cuisine, Nemanja Babic have sought out the 
finest in seasonal produce from nearby micro-farms and small suppliers extending to Moreton Bay and 
the Scenic Rim.

Having worked in one of Australia’s leading restaurants, Chef Marco showcases meticulous 
technique to create vibrant, delicious and nourishing meals using high quality local and seasonal 
ingredients. Assisted by Brisbane local Chef Nemanja, they are passionate about creating
well-executed meals and creating a memorable dining experience. 

 

We take all dietary needs seriously. If you have any concerns with dishes you have ordered in relation to your dietary 

needs, please speak to your server. Gluten free and dairy free items have been made using gluten free or dairy free 

ingredients, however we cannot guarantee 100% due to not being produced in a gluten or dairy free environment. 

Some products prepared may contain nuts or trace amount of nuts. 

15% surcharge applies on public holidays. 

Accor Explorer dining discounts do not apply on public holidays. 

No splitting individually itemised bills

(DF) Dairy free 		  (DFO) Dairy free option

(GF) Gluten free 		  (GFO) Gluten free option

(VGN) Vegan 		  (VGO) Vegan option

(V) Vegetarian         SEAFOOD ORIGIN (A) Australian  |  (I) Imported



A LA CARTE MENU

ENTRÉE
SOURDOUGH BAGUETTE	 	       			                   	 $13
Served with whipped truffle butter 

POTATO AND LEEK SOUP (V)	       			                   	 $23
Creamy potato and leek soup with sourdough crostini, crispy leek and chive oil			 

WHIPPED GOAT’S CURD (V)			    			   $25
Pomegranate, pistachio crumb, pickled shallot, Glass House Mountain honey

SPAETZLE (GERMAN PASTA)							       $25
House-made spaetzle with spicy nduja salami butter, cauliflower, crispy sage and pecorino

PRAWN SCOTCH EGG (A)			   				    $29
Soft-boiled egg wrapped in prawn mousse, served with sauce gribiche and celeriac remoulade

ROASTED PARSNIPS (V)	 						      $23
Served with buttermilk ranch dressing, toasted hazelnuts and chives

STEAK TARTARE & BONE MARROW			    		  $29
Filet mignon tartare served in a roasted bone marrow with buckwheat and caraway crackers

MAIN COURSE
BEEF CHEEK PITHIVIER							       $49
Slow-cooked beef cheek pithivier with pea purée, burnt baby onions and jus

BUSH-SPICED KANGAROO RUMP (GF)					     $49
Served with salt-baked beetroot, warrigal greens, smoked leek potato cream
and Native pepper jus

CHICKEN BALLOTINE (GF)							       $49
Pancetta-wrapped, served with pumpkin purée, sugar snaps, baby carrots and jus gras

BLUE EYE COD (I)								        $49
Served with teriyaki sauce, braised daikon, bok choy and crispy enoki mushrooms

HERB-CRUSTED LAMB RACK						      $55
Sovereign lamb rack, ratatouille, carrot puree, mint oil, Native pepperberry jus

KRITHARAKI PASTA (V)							       $37
Served with tomato ragout, lemon, roasted eggplant, olives, feta and sourdough crostini
Add slow-cooked lamb shoulder 	 $8



FROM THE GRILL
All grill items served with roasted chat potatoes and your choice of sauce

BAKERS CREEK PORK CUTLET 300G 					     $55
Free-range pork from Bakers Creek 

SCOTCH FILLET 300G MB 4+ 	  					     $65
Grain-fed “Pure Prime Beef” from NSW 

W. BLACK WAGYU RUMP 350G MB 8-9 	 				    $66
400 days grain-fed Wagyu from NSW

TASMANIAN SALMON CUTLET 200G (A)					    $56
Sustainably farmed Atlantic salmon

EYE FILLET 200G								        $63
Grain-fed “Pure Prime Beef” from NSW

All dishes listed above are GLUTEN FREE and DAIRY FREE

YOUR CHOICE OF SAUCE	
Red Wine Jus (GF/DF)

Green Peppercorn Sauce (GF)

Mushroom Sauce (GF)

Lemon Beurre Blanc (GF)

Chimichurri (GF/DF)

SIDES 	
KIFLER POTATO SALAD (GF/DF)	 					     $14
With red onion, lemon and mustard dressing

SEASONAL GREENS	(GF/DFO)						      $14
Served with toasted hazelnut butter

SPICED ROASTED PUMPKIN (V/GF)					     $14
Served with tahini yoghurt and crispy chickpeas

APRON HOUSE SALAD (GF/VGN) 						      $12
Mixed baby leaves, cucumber, cherry tomatoes and citrus vinaigrette

FRIES WITH AIOLI (GF/DF)							       $12

	



DESSERT
CANELE - a sweet treat with your coffee		  $12
Caramelized, warm French treat

CRONUT					 $23
Filled with Biscoff mousse and served with vanilla ice cream

CHOCOLATE & PEANUT PARFAIT (GF,VGN)	 		 $21
Served with passionfruit coulis, fresh berries and candied peanuts

BASQUE CHEESECAKE				 $21
With candied oranges, ginger crumb and crème fraiche				

EKMEK $21
Kataifi pastry, homemade custard, cream and pistachio		

FRUIT PLATTER (GF/DF)	 $21
Seasonal fruits with coconut yoghurt

CHEESE PLATTER (GFO)	 $25
Double Brie, Aged Cheddar, Gorgonzola Blue, served with crostini, grapes and quince paste

ICE CREAM (GF) (PER SCOOP)	 $6
Choice of: Chocolate, Vanilla, Strawberry



VEGAN MENU

ENTRÉE
SOURDOUGH BAGUETTE	  						      $13
Served with balsamic and olive oil

HOUSE-MADE FALAFEL BALLS			   			   $23
Served with tahini, sumac onions and salad

MAIN COURSE
ROASTED PUMPKIN RISOTTO	 					     $36
Served with toasted pepita, herb oil and crispy chickpeas

HARISSA-SPICED CAULIFLOWER STEAK					    $35
Served with hummus, pomegranate and cherril

SIDES 	
KIFLER POTATO SALAD (GF)	 					     $14
With red onion, lemon and mustard dressing

SEASONAL GREENS (GF)							       $14
Served with roasted hazelnuts 

APRON HOUSE SALAD (GF)						      $12
Mixed baby leaves, cucumber, cherry tomatoes and citrus vinaigrette

FRIES WITH TOMATO SAUCE (GF)						     $12

DESSERTS
CHOCOLATE & PEANUT PARFAIT (GF)					     $21
Served with passionfruit coulis, fresh berries and candied peanuts

FRUIT PLATTER (GF)							       $21
Seasonal fruits with coconut yoghurt



COCKTAILS 

AFTERGLOW - Here to all the sunsets around 	 				    $25
Vodka | Peach Schnapps | Thyme Sugar | Passionfruit 

FINGER-LIME CAIPIRINHA - Taking you on a Native Aussie journey 		  $25
Rum | Finger Lime Marmalade

BLACK LIME MARGARITA - Middle-Eastern take on a classic			   $25
Tequila | Black Lime Syrup  

FLOAT AND BLOOM - The bitter-sweet symphony				    $24
Vodka | Elderflower Liquor | Sparkling Wine   

CHOOSE YOUR NEGRONI - Ready for a lift off?	 		
Classic										          $24
Sloe Gin										          $26
Coffee										          $26

MID-NIGHT CUPPA - One for the road?		  	 			   $25
Kahlua | Frangelico | Chocolate  

Please see staff for classic cocktail options

MOCKTAILS 

APRON ICED-TEA								        $15
Homemade Tea Syrup | Lemon | Soda 

AIRPORT FIZZ				    				    $15
Apple | Lemon Myrtle | Lime | Soda

CRANBERRY-MINT FLING							       $15
Cranberry | Mint | Lime | Soda



WINE BY GLASS 

CHAMPAGNE AND SPARKLING WINE 	 				    120 ml
Chain of Fire Cuvee, New South Wales						      $12
Wildflower Prosecco, South East Australia						      $15
Hentley Farm Blanc De Noir, Barossa Valley, South Australia				    $19
Piper-Heidsieck Cuvée Brut, Reims, France 						      $27

WHITE WINE				     	 				    150 ml
Chain of Fire Semillion Sauvignon Blanc, New South Wales				    $12
Framingham Sauvignon Blanc, Marlborough, New Zealand 				    $19
Rymill ‘The Yearling’ Sauvignon Blanc, Coonawarra, South Australia 			   $16
Chain of Fire Chardonnay, New South Wales					     $12
De Beaurepaire ‘La Comtesse’ Chardonnay, Rylstone, New South Wales 		  $17
Robert Oatley ‘Signature Series’ Riesling, Great Southern, Western Australia		  $17
Wicks Estate Pinot Gris, Adelaide Hills, South Australia				    $17

RED WINE				     	 				    150 ml
Chain of Fire Cabernet Shiraz, New South Wales					     $12
Robert Oatley ‘Signature Series’ Pinot Noir, Yarra Valley, Victoria			   $17
Rymill ‘The Yearling’ Shiraz, Coonawarra, South Australia				    $16
Hentley Farm Shiraz, Barossa Valley, South Australia					     $19
Rymill ‘The Dark Horse’ Cabernet Sauvignon, Coonawarra, South Australia		  $17
Quilty & Grandsen Merlot, Orange, New South Wales				    $16

ROSE & FRIENDS			    	 				    150 ml
Fiore Moscato, South East Australia 						      $13
Rymill ‘The Yearling’ Rose, Coonawarra, South Australia 				    $16

DESSERT WINE & PORT		   	 				    45 ml
Frogmore Creek, Iced Riesling, Southern Tasmania 					     $18
Penfolds Grandfather Rare Tawny, South Australia 	  				    $19



CHAMPAGNE AND SPARKLING WINE 	 				    BTL
Chain of Fire Cuvee, New South Wales						      $60
Wildflower Prosecco, South East Australia 						      $67
Taltarni Cuvée Rosé, South East Australia 						      $72
Hentley Farm Blanc De Noir, Barossa Valley, South Australia 				    $87
Piper-Heidsieck Cuvée Brut, Reims, France 						      $121
Moët & Chandon Imperial Brut, Champagne, France 					    $141
Veuve Cliquot, Reims, France 							       $149
Krug Grand Cuvée, Reims, France 							       $475
Dom Périgon, France 		   						      $499

SAUVIGNON BLANC				    	 			 
Chain of Fire Sauvignon, New South Wales						      $60
Ara Single Estate Sauvignon Blanc, Marlborough, New Zealand 			   $67
Rymill ‘The Yearling’ Sauvignon Blanc, Coonawarra, South Australia			   $72
The Lane Vineyard Sauvignon Blanc, Adelaide Hills, South Australia			   $74 
Framingham Sauvignon Blanc, Marlborough, New Zealand 				    $87

CHARDONNAY				     	 			 
Chain of Fire Chardonnay, New South Wales					     $60
De Beaurepaire ‘La Comtesse’ Chardonnay, Rylstone, New South Wales 		  $74
Josef Chromy ‘Pepik’ Chardonnay, Tasmania 					     $78
The Lane ‘The Beginning’ Chardonnay, Adelaide Hills, South Australia 			  $86
Robert Oatley ‘Finisterre’ Chardonnay, Margaret River, Western Australia		  $89

RIESLING			    	 			 
Robert Oatley ‘Signature Series’ Riesling, Great Southern, Western Australia 		  $74
Pikes ‘Traditionale’ Riesling, Clare Valley, South Australia				    $79
Bests Riesling, Great Western, Victoria						      $77

PINOT GRIS | PINOT GRIGIO		   	 			 
Santi Pinot Grigio, Valdadige D.O.C IT	  					     $72
Wicks Estate Pinot Gris, Adelaide Hills, South Australia	  			   $74
Rockburn Pinot Gris, Central Otago, New Zealand 	  				    $84

ROSE | FIANO | SEMILLION		   	 				  
Fiore Moscato, South East Australia 						      $62
Rymill ‘The Yearling’ Rose, Coonawarra, South Australia				    $72
Bremerton ‘Special Release’ Fiano, Langhorne Creek, South Australia 			   $74	
Bimbagden ‘Single Vineyard’ Palmers Lane Semillon, Hunter Valley, New South Wales	 $92



PINOT NOIR				    	 				    BTL
Robert Oatley ‘Signature Series’ Pinot Noir, Yarra Valley, Victoria 			   $74
Oakridge ‘Yarra Valley Range’ Pinot Noir, Yarra Valley, Victoria				    $75
Josef Chromy Pinot Noir, Tasmania 						      $96
Philip Shaw No. 8 Pinot Noir, Koomooloo Vineyard, New South Wales			   $96
Rockburn Pinot Noir, Central Otago, New Zealand					     $99

SHIRAZ				     	 			 
Bests ‘Bin 1’ Shiraz, Great Western, Victoria 						      $72
Rymill ‘The Yearling’ Shiraz, Coonawarra, South Australia 				    $74
Bremerton ‘Selkirk’ Shiraz, Langhorne Creek, South Australia  				   $76
The Yard ‘Riversdale’ Shiraz, Frankland River, Western Australia  			   $79
Hentley Farm Shiraz, Barossa Valley, South Australia 					    $82
Hentley Farm ‘Clos Otto’ Shiraz, Barossa Valley, South Australia 			   $280
Sirromet ‘St Jude’s Road’ Syrah, Granite Belt, Queensland 				    $399

CABERNET SAUVIGNON				     	 			 
Rymill ‘The Dark Horse’ Cabernet Sauvignon, Coonawarra, South Australia 		  $74
Taltarni Estate Cabernet Sauvignon, Pyrenees, Victoria 				    $76
Hancock & Hancock Cabernet Sauvignon, McLaren Vale, South Australia 		  $79

RIESLING			    	 			 
Robert Oatley ‘Signature Series’ Riesling, Great Southern, Western Australia 		  $74
Pikes ‘Traditionale’ Riesling, Clare Valley, South Australia				    $79
Bests Riesling, Great Western, Victoria						      $77

BLEND		   	 			 
Chain of Fire Cabernet Shiraz, New South Wales 					     $60
Rymill Mc2 (Cabernet, Merlot, Cabernet Franc), Coonawarra, South Australia  		  $74
Pikes ‘Los Componeros’ Shiraz Tempranillo, Clare Valley, South Australia  		  $76
Gemtree ‘Cinnabar’ Grenache Shiraz Mataro, McLaren Vale, South Australia 		  $87

MERLOT & FRIENDS		   	 			 
Quilty & Grandsen Merlot, Orange, New South Wales				    $71
Pikes ‘Luccio’ Sangiovese, Clare Valley, South Australia				    $71
Gemtree ‘Luna’ Tempranillo, McLaren Vale, South Australia				    $74
Hentley Farm ‘Villain & Vixen’ Grenache, Barossa, South Australia			   $77

DESSERT WINE		   	 				  
Frogmore Creek, Iced Riesling, Southern Tasmania 					     $77



BEVERAGES

BEER | Draught 								        GLS
Stone and Wood Pacific Ale							       $15
150 Lashes Pale Ale								        $15
Kirin Ichiban									         $16
Hahn Superdry 3.5%								        $14

BEER | Bottle 
XXXX Gold 									         $13
Boags Premium Light 							       $13
Tooheys Extra Dry 								        $13
Boags Premium 								        $14
Heineken									         $14
Guinness 									         $15
Stone & Wood Pacific Ale 							       $15
	
CIDER | Bottle | Can 
5 Seeds Cloudy Apple Cider 							       $14
James Squire Ginger Beer 							       $15

WATER 
Still 750ml 									         $10
Sparkling 750ml								        $12
Sparkling 330ml 								        $6

SOFT DRINK | Bottle
Coca Cola, Diet Coke, Coke No Sugar, Fanta, Sprite, Ginger Beer		  $7

SOFT DRINK | On Tap
Coca Cola, Coke No Sugar, Lift, Tonic, Sprite, Dry Ginger Ale, 		  $7
Lemon Lime & Bitters

JUICE
Orange, apple, pineapple, cranberry 					     $7


