BIAQ

SMALL

Hash Brown, Leeks in White Balsamic, Whipped Nduja, Chives (GF, DF)
Tuna, Crispy Wonton, Smoked Soy Mayo, Chilli Crunch, Katsuobushi (DF)

Burrata, Fig Leaf 0il, Figs in Honey and Vinegar, Garlic Shoot, Macadamia (GF, V)

Sourdough Focaccia with Black Lime Butter (V)

Lamb Barbacoa Milanese, Consomé, Chickpea, Burnt Onion (DF)

Skull Island Tiger Prawn, Mussel Cream, Togarashi, Corn Tortilla (GF, DF)
Mushroom Toast, Mushroom X0, Preserved Truffle (VE)

BIG

Fried Chicken, Warrigal Green Curry, Jicama, Pickled Cucumber (GF, DF)

Murray Cod, Borlotti Beans, Dill, Lemon (GF)

Pork Belly, Mirabelle Plum Sauce, Pickled Fennel, Salted Green Tomato (GF, DF)
Burnt Eggplant, Roasted Pumpkin, Cracked Wheat, Yellow Squash (GF, VE)

Steak, Grain Mustard, Green Beans (GF, DF)

Duck, Blood Orange Caramel, Bok Choy (GF, DF)

SIDES
Mixed Leaves, Pink Guava Dressing, Pickled Carrot, Crispy Parsnip (GF, VE, DF)
Chat Potatoes, Jerusalem Artichokes, Duck Fat, Black Garlic Cream (GF, DF)

Brussels Sprouts, Celeriac Puree, Kombu Caramel, Candied Smoked Almonds (GF, VE, DF)

DESSERT

Berries, Mezcal Cream, Walnuts, Shiso Vinegar (GF, VE)

Banana and Corn Cake, Créme Fraiche, Caramelised White Chocolate and Koji (GF, V)

Apple Pie, Salted Cajeta (Mexican Dulce de Leche) (V)

DF Dairy Free | GF Gluten Free | V Vegetarian | VE Vegan
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