
 

 

Three mills sourdough bread    15 

Mixed nuts    10 

Mixed olives    10 

Sweet potato cigar | pistachio | mascapone | Davidson plum    6ea 

Oyster Natural    5ea, 28H/doz   Oyster | wasabi mignonette    6ea, 32H/doz 

Korean Beef tartare | miso | pear    11ea 

Scallop | black sesame | yuzu kosho | katsuobushi    28 

Stracciatella | cauliflower | Egyptian dukkah | tahini    19 

Hiramasa Kingfish | celery | cucumber | turnip    23 

Sugarloaf cabbage | cashews | pistachio | labneh    17  

Pork belly | Korean ssamjang | radish | sesame leaves    32 

Octopus | romesco | fennel | zucchini | almond    34 

Charcoal grilled red snapper | beurre blanc | capers | chilli oil    48 

Lamb |  eggplant | black beans | avocado    43 

Ricotta gnocchi | Black garlic | oyster mushroom    34 

Beef short rib | potato | cucumber | olives    54 

Triple cooked hand cut chips | jalapeno mayo    15 

Leaf salad | toum | sweet ginger dressing     13 

Heirloom tomato medley | basil    18 

Cheese platter | chef’s selection of two cheese    29 
 

Vanilla crème brûlée | mixed berries    17 

Mandarin Granita | coconut | white choco | meringue    16 

Warm chocolate mousse | pear | earl grey    18 


