shoestring fries | paprika + black cardamom salt

house made sourdough, whipped nut brown butter

mixed olives, marinated, warmed

pacific oyster (), finger lime mignonette

lamb + rosemary croquette, sherry caramel mayo

smoked trout (s cannali

potato cake, capocollo, black walnut bbg chutney

jamon, potato chippies, guindilla, cheddar, paprika

chicken liver parfait, apple + cranberry chutney, cornichons sourdough crisps

two cheeses, quince jam, fruit, fresh sourdough, sourdough crisps

burrata, pumpkin skin xo, spaghetti squash, bbg onions, smoked almonds, pepitas
seared tuna (), prosciutto, cashew, peppers, capers, green olive, gremolata
wild venison tortellini, chestnut mushrooms, onion puree, parsley, pangrattato

eye fillet tartare, white anchovies, caesar mayo, witlof, parmesan, yolk

parisienne gnocchi, celeriac, pear, walnuts, chervil, brown butter, truffle pecorino

barramundi @), macadamia cream, cauliflower, golden raisins, saltbush, capers, lemon

duck breast, carrot purée, dutch carrots, spinach, dates, chickpeas, jus

6

2 per plece
10

5 each
4.50 each
4.50 each
4.50 each
18

18

22

26
28
27

2/

42
48

48

hanger steak, braised leek + kale, potato, horseradish + pink peppercorn butter, pecorino 50

murmungee mixed leaves, house dressing
roasted pumpkin, lemon coconut yoghurt, pinenuts, sage

confit garlic + thyme roasted potatoes

apple terrine, vanilla custard, brandy snap, apple syrup, almonds
chocolate cake, chocolate cremeux, hazelnut mousse, muscat caramel, crunchies

affogato al caffe | vanilla gelato, classic muscat, espresso

most dietaries can be catered for, though we cannot guarantee dishes do not contain traces of nuts, seafood & other allergens.

seafood provenance: (a) australian | () international. 15% surcharge applies on public holidays.
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