
potato focaccia (ea)  4

marinated olives  8

rock or pacific oyster, finger lime  mignonette  6 ea / 66 dozen 

anchovy, crushed peas, crispy chicken skin  10

bbq’d king prawn, salumi XO (ea) 12

crispy potato terrine, taramasalata, roe (ea)  12

saganaki, thyme honey, lemon  14

charred beetroot salad, garlic cashew cream, puffed rice  22 

cured ocean trout, fennel, orange, jalapeno, lemon myrtle  24

steak tartare, fried focaccia  24 

buratta, caponata, hazelnut  32

smoked beef short rib, garlic mash, heirloom carrots 46

dry aged pork chop, parsnip crush, rhubarb and ginger jam  38

market fish, chicken butter sauce, zucchini  MP

orecchiettie, romanesco, sun dried tomato, slow roast garlic  28

spaghetti, spanner crab, green chilli  38

fries, herb mayonnaise  12

leaf salad, crispy capers, lemon aspen dressing  12 

broccolini, our oyster sauce 14

deep fried banana pie, peanut and miso ice cream  18

affogato, tiramisu ice cream, liqueur  16

cheese, seasonal jam, lavosh  14

set menu 80pp


