
MIDWEEK LUNCH SPECIAL

2 courses $65  /  3 courses $79
 

Includes a glass of Geppetto Chardonnay or Pinot Noir

ENTRÉE

White Anchovy Toast (I)
Brioche, taramasalata

OR

Organic Heirloom Beets
Goat’s curd, charred cumquats

—

MAIN

Market Fish (A)
Kombu beurre blanc, avruga caviar, caulilini

OR

Pasture Raised Chicken
Celeriac, shiitake, shiso

Mains served with Cape Schanck farm leaves

—

DESSERT

Cuvée Chocolate Marquise
Crème fraîche

OR

Artisan Cheese
Today’s selection served with condiments

Available Monday, Tuesday & Friday 12 - 3pm for groups less than 8  
 

* Variations to menu not available, contact us for dietary requests

Seafood country of provenance A / Australia, I / Imported, M / Mixed Origin


