
service charge: weekend 10% / public holiday 20% | card payments may incur a surcharge. 

nights.

snack.

House-baked focaccia, kombu butter

Sydney rock oyster, shallot mignonette

Baby cucumber, dill labneh, salmon roe

Truffle arancini, porcini aioli

Lobster cigar, jalapeno, chives, caviar

4

5

5

4

10

Marlin crudo, yuzu, sorrel, finger lime

Butterflied king prawn, prawn head jus

small.

Grilled halloumi, brown butter, honey, cranberries

Oyster mushrooms, fermeted chilli, black miso

Fremantle octopus, green olive, anchovy, n’duja

14

14

15

18

20

Moreton Bay bugs, blue swimmer crab, chilli, paccheri pasta

Pearl oyster mushroom, spinach, aged pecorino, cavatelli pasta

large.

Rosemary roasted pumpkin, horseradish cream, black garlic

300g house-aged MB7+ wagyu scotch, truffle butter sauce

Whole rainbow trout, caviar beurre blanc, grilled lemon

Lamb rump, lemon myrtle pumpkin, warrigal greens, red wine jus

Black angus beef cheek, creamed sebago, smoked marrow

Vodka sugo, stracciatella cheese, basil oil, rigatoni pasta 28

29

38

28

48

42

45

75

side.

Cos lettuce salad, baby radish, lemon olive oil

Dutch carrots, honey glaze, garden herbs

Broccolini, preserved lemon

Chat potatoes, mojo verde

Skin on fries, oregano powder

12

14

12

14

11

dessert.

Burnt basque cheesecake, tonka bean cream

Broken meringue, raspberry coulis, summer fruit, cream 14

15


