snacks

house baked bread, nut brown butter

local olives, marinated, warmed

pacific rock oyster, freshly shucked, local finger lime
charcuterie | bresaola, prosciutto, salami, freshly sliced
braised beef croquette, bbg aioli

truffle fries

small

tuna, prosciutto, dashi, capers, radish, chilli jam

crumbed confit duck, beetroot, radicchio, orange, walnut pesto

chickpea fritters, local butternut pumpkin, puffed quinoa, pepitas, pine nuts
beef tartare, seaweed, sesame, fried shallots, edamame

gnocchetti pasta, seppie al nero, cuttlefish, aioli, pangrattato

bigger
grain fed angus bavette steak, cauliflower purée, onion samble, roasted onion
pork belly, brussels sprouts, parsnip purée, quince

humpty doo barramundi fillet, fennel purée, leek, celery, toasted fregola,
nduja oil

dutch cream potato gnocchi, parmesan cream, mushrooms, silverbeet,
truffle pecorino

sides

mixed leaves,house dressing

roasted chats, rosemary & garlic

broccolini, goats fetta, hazelnuts, fried shallots

dessert
stanley honey crisp apple, ricotta chiboust, crumble, brandy syrup
chocolate, chestnut, caramelised puff, cocoa jelly

three cheeses, quince paste, crackers
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