
SEASONAL SHARED MENU
$110 per person (min. 2pp)  /  Wine match $49 per person

SUPPLEMENTS

Appellation Oysters (A)  4 for $26  /  8 for $49  /  12 for $72
Natural or with finger lime & apple mignonette 

—

SNACKS

Taramasalata
Baby cucumber, fennel pollen, salmon roe (A)

48hrs Fermented Focaccia
Tuerong farm flour, cultured butter

—

ENTRÉE

Fried Baby Calamari (I)
Mandarin aioli, togarashir

Wood Roasted Beetroot
Stracciatella, glazed radicchio, grape vinaigrette

—

MAIN

Wood Fired Ocean Trout (A)
Brassicas, celeriac puree, mizuna

O’Connors Grass Fed Short Ribs

—

SIDES

Charred asparagus
Hawkes Farm baby kipflers

Seasonal Menu has limited flexibility for dietary changes, notice must be given 
 

Seafood country of provenance: (A) Australia, (I) Imported, (M) Mixed Origin 
 

Surcharge of 5% applies on Saturday, 10% on Sunday and 18% on public holidays  
 

Payments by Amex not accepted


