
Changes or alterations to these dishes will be politely declined.
Please advise staff of any allergies. 10% surcharge on Sundays and public holidays.  
10% service charge for group of 8 or more.

S N A C K S  &  S M A L L  P L A T E S

Sydney rock oyster, champagne mignonette or natural (½ doz/doz) 40/70

Potato Flatbread, smoked garlic 12

Tahina, fermented green chili, potato flatbread 26

Wagyu bresaola, rocket, zuni pickle 28

Port lincoln calamari, harissa tartare, *7 spice 26

Baked scallops, Pesto rosso (3pc) 32

Zucchini, persian style feta, fennel, golden raisin 26

Burrata, Heirloom tomato, kalamata olive 28

Tuna crudo, cucumber, red peppers, anchovy 30

L A R G E  P L A T E S
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Sugarloaf cabbage, wakame soubise, pangratatto 

Hiramasa Kingfish, capers,tomato, saffron beurre blanc 

Whole market fish, zucchini flower, mojo verde (serves 2-3) 

King prawns, burnt leeks, green pea & fennel salsa (2pc) 

Oyster mushroom skewer, fermented red pepper, mount zero olive oil (3pc) 

Angus MB4 short rib skewer, black bean jus gras (3pc) 

Hanger steak, pedro ximenez sherry, guindilla 

Fiorentina 1kg, green pepper salsa verde (serves 2-3) 

Smoked chicken, radicchio, pine nuts, jus gras 

Lamb shoulder, broccoli gremolata, pomegranate, za’atar 

Spaghetti, garlic, chili oil, king prawn 

‘Fruits de mer’ Our seafood selection platter (serves 2-4) 160

O N  T H E  S I D E

Baby gem wedge, skordalia, pickled radish, shallot vinaigrette 14

Kipfler potato, green olive, dill, agro dolce 18

Shredded cabbage, broccoli, green apple, cranberries 18

Chips & toum 10


