
 

garlic, onion, nuts + dairy do a lot of heavy lifting in our kitchen. if these are off the table for you, the dishes we can offer will be limited. 

we cannot guarantee dishes do not contain traces of nuts, seafood + other allergens. 

15% surcharge applies on public holidays. all card payments will incur a 1.11% processing fee. 

 

shoestring fries | paprika + black cardamom salt      6 

house made sourdough, whipped nut brown butter      2 per piece 

mixed olives, marinated, warmed        10 

pacific oyster, seaweed mignonette         5 each 

ham + caramelised onion croquette, honey mustard mayo     4.50 each 

choux, roasted fig, ricotta         4.50 each 

potato cake, wagyu bresaola, tomato relish       4.50 each 

jamón, potato chippies, cucumber pickles, pecorino, paprika    18 

chicken liver parfait, red onion jam, cherries, sourdough crisps    18 

two cheeses, quince jam, walnuts, fresh sourdough, sourdough crisps   20 

 

burrata, tomatoes, peanut + tomato chutney, red onion, croutons, basil, curry leaf  24 

cured snapper, orange, fennel, radish, white soy, mustard cress    26 

wild venison carpaccio, chestnut mushrooms, witlof, hazelnut pesto, shallots  26 

calamari, casareece pasta, salami xo, sugo, parsley oil, pangrattato    25 

 

tomato kasundi risotto, zucchini flowers, goats chevre, basil, pinenuts, rocket  39 

whiting fillets, corn puree, baby corn, charred capsicum, tomatillo salsa verde  46 

pork belly, nectarine hot sauce, hashbrown, sauerkraut, watercress    46 

black angus hanger steak, onion puree, kipflers, spinach, beef fat vinaigrette  48 

 

mixed leaves, house dressing         10 

green beans, walnut pesto, fried shallots, za’atar      12 

thrice cooked russet burbank potatoes, duck fat + rosemary    12 

 

chocolate semifreddo, chocolate crumb, blood plum jam     18 

whipped basque cheesecake, peach, caramel, oat crumble     18 

affogato al caffè | chocolate hazelnut gelato, classic muscat, espresso   18 


