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To Begin

Substantial

Sides

Mixed Marinated Mt Zero Olives
Fiore Bakery Spelt Sourdough & Mt Zero Olive Oil
Shio Kombu & Chive Crumpet

Confit New Season White Asparagus, Chimmichurri, Hazelnut
Heirloom Tomato, Pickled Onion, Plum Vinegar, Saltbush
BBQ Sugarloaf Cabbage, Prune, Black Vinegar, Walnut Salsa
Confit Pumpkin, Pumpkin Seed Tare, Macadamia, Gremolata

BBQ Brocolini & Roasted Sesame Dressing
Shoestring Fries, BBQ Seasoning, Whipped Soy
Seasonal Mixed Leaf Salad & Sherry dressing
Steamed Koshihikari Rice & Curry Leaf

all credit card payments are subject to a 1.3% surcharge

Dessert
Horchata Gelato, BBQ Banana, Sweetcorn, Coconut Caramel
Raw Nectarine Sorbet
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we aim to use the best produce available so there may be small chnages to the menu


