
Menu subject to change based on produce availability.
Prices are subject to a 9% GST and 10% service charge.

All Day Menu

Sourdough, cultured butter       8

Chickpea Cracker, Pumpkin Custard, Pickled Squash   12

Salt and Pepper Tripe         12

Pig Head Nugget, White Anchovy        16

Country Ham, Smoked Walnuts        18

Forgotten Carrot “Schnitzel”   16

Smoked Mackerel, Fried Chicken Skin Terrine 18

Duck Liver Parfait, Witlof  18

Salt Baked Celeriac, Burnt Apple, Hazelnut   18

Fish Head Terrine, Pickled Lemon   20

Kingfish Pastrami, Capers, Charcoal    22

Raw Prawn, Black Lime, Pickled Chili  24

Lamb Tartare, Black Garlic, Cured Yolk  22

After 6pm

Aged Duck Breast, Beer Pickled Fig  38

Pork, Roast Leek, Burnt Pear  38

Wagyu Bavette, Radicchio, Smoked Bone Marrow    42

BBQ Squid, Pork Fat Relish, Pickled Tomato   36

Aubergine, White Onion, Chimichurri   30

S I D ES
BBQ Curried Cabbage                   12

Grilled Broccoli, Macadamia, Sourdough Vegemite   12

Endive, Farmers Cheese, Sunflower Gremolata     14

Green Chili Slaw                    10


