HEAD CHEF.
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SEAFOOD

&u,r 5&@(%#0%/ 5 wll
4“’5#@4% 407 /bfﬂ/a/q,;, fermented chilli, parsley, lemon 5“’5—52’5'”“’4{/7 5}“’”’&J | GF/DF 14ea

4&0/405 Zjow/A/g;, umami butter, shellfish oil, trout roe - 4 per serve 56

ﬁﬂ?&% Wﬂ/ rice, grilled South Coast octopus, saffron aioli, shellfish oil GF/DF 45

%Mu’ﬂj éa/;éaa/ QM oreal, Zlfpui,'400g, preserved lemon salsa GF/DF MP
Qﬁ/by—rdﬂ/jw WM 29% Z ;Mi fermented chilli, salsa verde, lemon GF/DF MP

MEAT

gﬂaé &f Am;é, braised roman beans, black olive GF/DF 74

gmwjﬁw, creamed corn, jalapefio salsa GF 58
4‘7%% 'y, 250g grass fed, Riverine NSW, MB3+ GF/DF 68

47405 f/al" Zrow, 400g grain fed, Jack’s Creek NSW, MB3 GF/DF 88
Wa;;w M—w SVM, 500g grain fed, Darling Downs QLD, MB5+ GF/DF 152

50“1/&_5‘& rp’é &;a, 800g grain fed, Riverine NSW, MB3+ GF/DF 185

A\Y
6% 4)(& W m, 1kg grain fed, NSW, MB9 GF/DF 400

salsa verde 7 | chimichurri 7 | thyme jus 8 | fermented chilli 8 | black garlic butter 8 | SsamJang 7

VEGETABLES

sz u%aéea«/ f%s herb butter V 17 %M /"m ;M»Lf avocado, salsa macha GF/VG 18
HMMW} peach, Gold Street cloud curd, 6&%4 Aﬂ% 5@M violet mustard vinaigrette
GF/V

pickled eschalots GF/V/VGO 20 14

é/‘ﬂ(xjd rompar W, tomato, fermented chilli, 64&-&%’7‘7 fﬂi&j vV 14

a GF/V/VGO 18

Sar 5@M Ortiz anchovies, parmesan,
Croutons, baby cos 26

GF = GLUTEN FREE // DF = DAIRY FREE // DFO = DAIRY FREE OPTION // V = VEGETARIAN // VG = VEGAN // VGO = VEGAN OPTION

Please inform our team if you have any allergies so they can guide you through the dietary options on our menu. Our menu contains allergens.
While we make every reasonable effort to accommodate guests’ dietary needs, we cannot guarantee that our food will be completely allergen-free.
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Pomodoro Martini - Four Pillars 0Olive Leaf
Gin, Oscar Bianco, Vermouth, Sundried
Tomato, Basil EVOO..........c.vvuvveuen.. 27

Hester’s G&T - Generous pour of Archie Rose
Signature Dry Gin, Strange Love Coastal
Tonic, Orange, Juniper, Rosemary........ 22

NV Champagne Louis Roederer
‘Collection 246°, Reims, FRA
Chardonnay, Pinot Noir, Pinot Meunier....36

CURED MEATS

ﬁﬁw 4 6«4 ;7 ITA ......... 18
64&5,» 6%«55”, 6w AUS ..o, 17

;7 Ww&rz«/w Zu, 4@5&#&0 MB7+, AUS. 32
Q«%Z’Z Z/f-mw YA 5&/@7 ESP............ 37

- SMALL PLATES -

4 5WA¢?4 cultured butter v 4pp

w; 0-&2(/&5 GF/VG 12

W CAVLAr (30gm), créme fraiche,
chlves, potato chips 188

us :Lgnonette F/DF75ea

W Wf/?ﬂ/&ff preserved

lemon, rlcotta GF/V 12ea

W"ﬂ:ﬁ, green capsicum marmalade,
green chilli GrF/v 28

%&%ﬂ/f%mﬂ/m , cucumber, whipped

tahini, seaweed salsa, wasabi peas DF 32

%Zﬁfé 0"“—%', fennel, Sicilian
oliv

, white soy DF 30

6—@/4 —ZZF&_/&, capers, mustard,

cornichons, crispy potato, egg yolk GF/DF 34

M/MW WM S , watercress,

blood plum, hazelnut, beans GF 28

- PASTA -

(an spagyetts.

fermented chilli,“parsley DF 39

47 nese,
pappardel Grana Padano 34/42

BOPP'S BANQUET

$98pp MIN. 2 PEOPLE

4? 5#«:’%&74 cultured butter v

- Add Sydney Rock Oysters *7.50ea

&/A‘qupwm’ , cucumber, whipped

ahini, seaweed salsa, wasabi peas DF

6W ;W fé‘u/efj, preserved lemon,

ricotta GF/V

HMMWs peach, Gold Street cloud

curd, pickled eschalots GF/V/VGO

f&M l%k/'lé fermented chilli, parsley,
lemon GF/D.

- Add Grilled Abrolhos Scallops ®14ea

M/?/“’ Wij ny&, grain fed, NSW, MB3+ GF/DF
gows u’méea// /&ms herb butter Vv

6urz,bé % M violet mustard vinaigrette GF/VG

&55efz Chef's choice

- Add Charcuterie Selection *38ea or
Cheese Selection *48ea

TONE'S BANQUET

$128pp MIN. 2 PEOPLE

AW 5W$47é cultured butter v

- Add Sydney Rock Oysters *7.50ea
QEWé 6% ; ;M%é grissini DF
gﬁwfwmw , cucumber, whipped

ahini, seaweed salsa, wasabi peas DF

6W (}W ﬁﬁ/&" 5, preserved lemon,

ricotta GF/V

HMMW} peach, Gold Street cloud

curd, pickled eschalots GF/V/VGO

&"LM fM/‘bS fermented chilli, parsley,
lemon GF/D

- Add Grilled Abrolhos Scallops *14ea

preserved lemon salsa GF/DF

é{/?iw W;j f%?&, grain fed, NSW, MB3+ GF/DF
gowj u’a—qéea/ /bmlﬂ—zf herb butter Vv

6&/4/&;; Zﬂ(f SﬂM violet mustard vinaigrette GF/VG

&55&;Z Chef's choice

- Add Charcuterie Selection ¥38ea or
Cheese Selection *48ea

GROUPS OF 8 OR MORE WILL INCUR A 10% SERVICE CHARGE



