
Chef ’s  choice of  snacks

House Bread,  Sal ted Cultured Butter 

Yel lowf in Tuna,  Horseradish,  Broadbean,  Ol ive Br ine 

Globe Art ichokes,  Bar igoule,  Eggplant ,  Fresh Cheese

Grassfed Beef Tartare,  Blackened Chi l l i ,  Br ioche Crouton

Cavatel l i  Pasta,  Sugar Snap Peas,  Sorrel ,  Buffa lo Curd 

Market  F ish,  Spinach,  Provençal  Vinaigrette 

Grass Fed Beef Fi l let ,  Smoked Tal low Jus 

Shoestr ing Fr ies,  Spiced Mayonnaise

Mixed Leaf  Salad,  Mustard Vinaigrette 

Rhubarb & Apple Tr i f le,  Lemon Myrt le Sponge,  Mascarpone

Valrhona Chocolate Mousse,  Crème Fraîche,  Honeycomb, Pistachio

Group Menu 

$125  per  person

Set menus avai lable for  the ent i re table wi th a minimum of  4 guests . 

For  groups of  12 and above,  a set  menu is  required.



Chef ’s  choice of  snacks

House Bread,  Sal ted Cultured Butter 

Grassfed Beef Tartare,  Blackened Chi l l i ,  Br ioche Crouton

Heir loom Tomato Salad,  Goat ’s  Curd,  Nectar ine,  White Balsamic

Surf  Clams,  Saff ron,  White Wine,  Cherry Tomato

Roast  King Prawns,  Har issa,  Bronze Fennel 

Dry Aged Duck Breast ,  Orange & Chicory Salad,  Marmalade Jus 

Coral  Trout ,  P iperade,  ‘Nduja 

Wagyu Sir lo in,  Smoked Tal low Jus

Shoestr ing Fr ies,  Spiced Mayonnaise  

Mixed Leaf  Salad,  Mustard Vinaigrette

Rhubarb & Apple Tr i f le,  Lemon Myrt le Sponge,  Mascarpone

Valrhona Chocolate Mousse,  Crème Fraîche,  Honeycomb, Pistachio

Group Menu 

$165  per  person

Set menus avai lable for  the ent i re table wi th a minimum of  4 guests . 

For  groups of  12 and above,  a set  menu is  required.


