HEAD CHEF.
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SEAFOOD

ﬂf&ﬁ/b/? W(} rocket, aioli DF 25
ﬁ,LMW /b/'M/‘I/; fermented chilli, parsley, lemon GF/DF 14ea

fm W% almond, sesame, fennel, chilli GF/DF 36

ﬁ/‘é&a/jm//@bj umami butter, shellfish oil, trout roe - 4 per serve GF 44

AQF% 5‘1/475/5&" ﬁ/éi—vermouth, finger lime, tobiko ﬁu,r 5&%{}”// £ a///[/ GF 56

5u,5—fbﬂzﬂ/é/5 sounree

?M/b&f f&ﬂ&w WM 20% ;;IH‘/ fermented chilli, salsa verde, lemon MP

MEAT

205/95:’ f%ﬂ/ﬂzﬂé r‘W red wine jus GF/DF 53

g&%&ﬂ%&W padron pepper, salsa picante GF/DF 48

gd‘ﬂ/jz ﬁﬂw herbs, salsa verde, pan jus GF/DF 48
4‘7% WAVL 250g grass fed, Riverine, MB3+ GF/DF 68

M/ﬂ;/w 5&'#’/{%"& 300g grain fed, Rangers Valley, MB7+ GF/DF 115
4’7“’5 W 450g grain fed, Jack’s Creek, MB4+ GF/DF 88

gm""’ rih ’7& 800g grain fed, Riverine NSW, MB3 GF/DF 180

45/4 /W server ahoil sur 5_&'«44 5/auo'aj5

4%%5 salsa verde 6 | chimichurri 6 | red wine jus 8 | fermented chilli 6 | black garlic Butter 6

VEGETABLE
G S 5"W pistachio, mint, lemon GFO/VG 16

g&%fwﬂbré&l/&mf herb butter V 15 : /
&05”5 cured egg, anchovies, parmesan,

. o crouton, bacon, baby cos 23
S peanut-miso, chilli crunch GF/VG 15
ﬁr‘(}M feJ/z%/ays pesto, pinenuts VG 18 %&X&J/&ﬂ/f 5@/««0/ chardonnay vinaigrette GF/VG 14

E@w{lﬂmxu/ wéfws creamy polenta, 6%{[@7 (fnias VG 11

tarragon GF/V/VGO 28

PLEASE LET US KNOW OF ANY DIETARY REQUIREMENTS YOU MAY HAVE
KEY: GF = GLUTEN FREE // DF = DAIRY FREE // V = VEGETARIAN // VG = VEGAN // VGO - VEGAN OPTION
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Bopp’s Dry Martini, Tanqueray Gin, Regal
Rogue Daring Dry Vermouth............. 18

Tone’s Negroni, Tanqueray Gin, Regal
Rogue Bold Red Vermouth, Campari...... 18

Champagne Taittinger Cuvée Prestige...29

CURED MEATS

ALL MEATS SLICED TO ORDER

@5%«22’?44 %/’Zﬂ/ Italy....... DF 17

X\W S 6M5M 68& Australia »F 15
Z ;f&jﬂ#&/ Australia.......... DF 26
ﬂ IWé 5@%3pain....m‘ 35

- SMALL PLATES -

4&052‘74//044 Wwai&/ a/éuaj GE/VG 10

?47 f&r,,é 75—&-5 mignonette GF/DF 7ea

ponzu, cucumber, horseradish, seaweed DF 28

62?4”4 wﬁr& capers, mustard,

cornichons, upcycled sourdough DF 32

ers

preserved lé&mon, ricotta Vv 12ea

5Mazfz

peas, pistachio, chilli, mint oil GF 28

Heirloom Tmalses

peach, oabika, basil oil GF/VG 21

- PASTA -

Rt s

aged cheddar, onlon v 28/36
//Lﬂa"ﬁp éw;

orecchiette, fermented chilli, parsley 38/48

Wy .

pappardelle, grana padano 32/40

BANQUET MENUS

BANQUET MINiIMuM 4 PEOPLE

GROUPS OF 8 OR MORE WILL INCUR A 10% SERVICE CHARGE
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78pp
2PM-3PM DAILY

QW 4 Wafm DF

s

ponzu, cucumber, horseradish, seaweed DF

6‘%%%%«@5 preserved lemon, ricotta Vv

&4/@/@7 [N fermented chilli,

parsley, lemon GF/DF

4714,5 féoyé grain fed, Jack’s Creek NSW, MB4+ GF/DF
gmﬁmqéw/ /ym herb butter v
//Lbd % M chardonnay vinaigrette GF/VG

Add grilled scallops to your banquet
for $11 per person

quk @M@

98pp
LUNCH & DINNER

Onallp s

ponzu, cucumber, horseradish, seaweed DF

Stieffed succtyint flowvers

preserved lemon, ricotta V

Hm/w»pM5

peach, oabika, basil oil GF/VG
Vi
parsley,

Wﬂj W padron pepper,

salsa p1cante GF/DF

/bra,u/q,j fermented chilli,
lémon GF/DF

one—in fb’é ?&
grain fed, Rivérine NSW MB3 GF/DF

Q@M—[l’wﬂoyéc&/ /bmj herb butter v
/{I’Xea/ % W chardonnay vinaigrette GF/VG
paﬁﬂ chef’s choice

Add grilled scallops to your banquet
for $11 per person

Dy L

Include charcuterie with Grand Banquet menu for
an additional $10 per person




