W\armonk

Vowbk we vneran anallalle®

Sit back and let us deliver you a selection of our greatest hits 90r/120¢°

Rauw. Ban,

Rock Oyster, Tomato Mignonette 7 Raw Fish Selection, Lemon, Capers & Onion 26
&7 Scallop Ceviche Tostada, Green Mango, Basil 25 Beef Tartare, Fermented Chilli, Taro Chips 21

Baby Cucumber, Avocado, Chilli, Peanut 7 Marinated Mussels, Créme Fraiche, Fine Herbs, Shokupan 17
Szechuan Marinated Olives, Citrus, Olive Oil 13 & Mud Crab Pretzel, Gruyere Cheese, Old Bay 26
Baja Fish Taco, Avocado, Smoked Crema 15 Tortilla Chips, Guacamole, Pico De Gallo 15

Wediuan, Phokes. Lonap Plaken

Marinated Beets, Burrata, Aji Amarillo, Hazelnut 25 Fish Of The Day, Green Bean, Pepitas, Brown Butter, Almond MP

Tuscan Kale, Chicken, Pine Nut & Avocado 24 & Pork Pluma, “Crying Tiger”, Fennel Pollen 48

Sugar Loaf Cabbage, Chestnut Cream, Candied Walnuts 22 Wagyu Chuck Tail Flap MS8-9 200g, Tropea Onion, Salsa Roja79

Buttermilk Fried Chicken, Pickled Chillies, Coriander Pesto 31 Lamb Shoulder 400g, Chilli Consommé¢, Salsa Verde 84
&> WA Tiger Prawns, Calabrian Chilli Butter (3) 35

Sudes

Farm Leaf Salad, Persimmon, House Vinaigrette 17 & Corn Bread, Apple Butter 12
Baby Cos & Treviso Caesar 24 French Fries, Smoked Chilli 12

Please inform your waiter of any allergies, note we cannot guarantee trace elements will not be present

*10% surcharge on Sundays and 15% on Public Holidays







