
Fettuccine 
Dashi, Butter, Parmigiano, Adelaide Hills Truffle

Campanelle
Pork & Fennel Sausage, Kimchi, Cavolonero, Parmigiano

Rigatoni 
Guanciale, Sicilian Olive, Chilli, Tomato, Stracciatella

Risotto Milanese 
Saffron, Dashi, Parmigiano Reggiano, Chestnut Mushrooms

Shoestring Fries 
Baby Cos 
Woodfired Cabbage 

Fried Nduja Stuffed Olives

Stracciatella
Cape Bauer Oyster 

Muse Full-Blood Wagyu Rump Cap

Whole Southern Rock Lobster 
Fingerlime, Tobiko Roe, Chive, Butter

O’Connor MB5 New York Strip 250g
Icon Wagyu Rump 250g
Choice Oyster Mushroom 250g
All Served With Green Peppercorn Sauce

O'Connor MB5 T-bone 1kg 
Stone Axe MB9 T-bone 1kg
Both Served With Beer Mustard, Rocket, Brown Butter Jus, Lemon
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Porcini Salt 

Anchovy Dressing, Bottarga, Espelette 

Pesto Genovese, Romesco Sauce 

 Garden Ranch 

Citrus, Crispy Chilli, Honey, Foccacia (2pc)

Apple,Wasabi Oil, Cider Vinegar, Chive (4pc) 

Smoked Eel Mayo, Rocket, Parmesean rind brodo (2pc)

Smoked Swordfish Belly Sicilian Olives, Caper, Brown Butter Vinaigrette

60
55

Tomato Carpaccio Buffalo Mozzarella, Furikake, Foccacia (2pc)

300

Pork Belly Skewers Anchovy Crema, Green Sauce (2pc)

Whole King George Whiting
Dashi Butter, Wakame, Kohlrabi

Prawn Cutlets Yellow Curry Mayo, Fingerlime, Chive (2pc) 

N25 Oscietra Caviar 
Caviar Bump, Mini Louis Roederer Champagne 

Hampshire Pork Loin Chop 500g
Harissa, Smoked Olive Oil Jus

65




