TRUFFLE FRIES

with herb aioli, parmesan.
GF. VEG

GRILLED SOURDOUGH

sea salt, olive oil, smoked
tomato tapenade, herbs.
GFO, V

ANTIPASTO

two cheese, two meats,
roasted veg, olives, pickles,
dukkah, sourdough.

GFO
OYSTERS 6/65

V2 DOZ 38
spec and shallot 1 DOZ 65
mignonette
soy chilli lime
natural

Crab, Squid, Snapper, freshly
shucked oysters, kingfish
ceviche, garlic & chilli king
prawns, crispy fries, salad **

GARDEN SALAD

TRUFFLE MAC

BABY CARROTS, LABNEH, DUKKAH

BROCCOLINNI PANNAGRATATO

POTATO GRATIN

14

16

45

12

14

14

12

14

REVERSE SEARED SCOTCH FILLET 55
300G

potato gratin, asparagus, cowboy
butter. GF

CRISPY CONFIT PORK BELLY 38

coconut rice, lychee caramel,
wombok, bean shoots, pickled
ginger. GF

HARISSA SMOKED CHICKEN 38

roasted sweet potato, avocado,
chickpea, red onion, lime yoghurt
dressing. GF

GRILLED SNAPPER 36

mango, cucumber, shaved
fennel, pepitas, avocado
dressing. GF

RICOTTA GNOCCHI 34

roasted butternut, herb butter,
crispy kale, shaved parmesan,
flaked almond, lemon. VEG

BUDDHA BOWL 29

rice, pickled veg, edamame,
wombok, carrot, cucumber,
avocado, toasted sesame
dressing. GF, V

SUMAC HERB CRUSTED LAMB RUMP 44

roasted baby carrots, labneh,
grilled zucchini, dukkah. GF

BEEF SHORT RIBS 99

kg rack smoked Beef Ribs,
gochujang, kimchi slaw, wedges
sesame aioli

**subject to availability *we cater to dietary requirements *15% surcharge public holidays



KING FISH CEVICHE

coconut, lime, chilli oil, coriander. GF

23

WILD MUSHROOM ARANCINI 21

wild mushroom, red pepper coulis, shaved parmesan. VEG

BRISKET TACOS 25

smoked brisket, pineapple and jalapeno salsa, coriander, lime,
white BBQ. GFO

GARLIC & CHILLI KING PRAWNS 26

mango and lime salsa, toasted coconut. GF

SALMON CARPACCIO 23

beetroot cured salmon, verde, blood orange, caperberries,
microgreens. GF

MISO MAPLE STICKY WINGS

400G, sesame, fried onions

21

CRAB REMOULADE

avocado, capsicum, celeriac, fish roe, micro greens. GF

26

BEEF CARPACCIO

rare beef, baby capers, preserved lemon,
truffle oil, shaved pecorino, fennel salt. GF

22

SZECHUAN CRAB & SQUID

yuzu aioli, radish, pickled fennel, fish caramel

26

CITRUS HONEY GLAZED RIBLETS

charred corn and avocado salsa, pickled onion. GF

24

CRISPY BUTTON MUSHROOMS 19

Miso, herb, cashew cream. GF V

JALAPENO SPRING ROLLS -0

pickled jalapefo, cream cheese, smoked tomato
relish. VEG

*subject to availability *we cater to dietary requirements *15% surcharge public holidays



MUSHROOM
CRISPY CONFIT PORK BELLY

BUDDHA BOWL

WILD MUSHROOM ARANCINI

BUDDHA BOWL

JALAPENO SPRING ROLLS

GRILLED SOURDOUGH

GARDEN SALAD
gf, vegan

TRUFFLE MAC

,veg

BABY CARROTS, LABNEH, DUKKAH
gf, vfo, veg

BROCCOLINNI PANNAGRATATO

vegan

POTATO GRATIN
gf, veg

CRISPY BUTTON MUSHROOM

*subject to availability *we cater to dietary requirements *15% surcharge public holidays



