
Skull Island Prawns, Calabrian Chilli Butter (3)	  35

Shaved Squash, Basil, Pine Nut, Coconut	 21

Cavolo Nero, Mint, Croutons, Marinated Sultanas 	 17

Buttermilk Fried Chicken, Pickled Chillies, Coriander Pesto	 31

King George Whiting, Green Bean, Pepitas, Brown Butter	 49

Lamb Backstrap, Harrissa & Carrot	 46

Pork Pluma, “Crying Tiger”, Fennel Pollen	 48

Wagyu Chuck Tail Flap MS8-9 200g, Tropea Onion, Salsa Roja	76

Medium Plates Large Plates

Bibb Lettuce Salad, Garden Herbs, House Vinaigrette	 17

Asparagus, Garlic Butter	 16

French Fries 	 10

	Baby Cos & Witlof Caesar	 24

Sides

Sydney Rock Oyster , Tomato Mignonette	 7
Abrolhos Island Scallop Tostada, Green Mango, Basil	 24

Snapper, Swordfish & Tuna Crudo, Lemon, Capers & Onion 	25
Beef Tartare, Fermented Chilli, Taro Crisp	 21

Baby Cucumber, Avocado, Chilli Macha, Borage Flowers	 7

Szechuan Marinated Olives, Citrus, Olive Oil	 13

	

Marinated Mussels, Creme Fraiche , Fine Herbs, Shokupan	 17

Mud Crab Pretzel,  Gruyere Cheese, Old Bay	 26

Raw Bar

Snacks � Appetisers

Corn Bread, Peach Butter	 12




