
 

Chef’s Snack Selection    30pp

 

Oysters. Full Bodied Gin. finger lime                                  5.5 ea

House made crumpet. smoked roe. crème fraiche. tomato 14 ea

Fried bocconcini. vincotto. herb emulsion 8 ea

White bean croquette. poppy seed. courgette 7 ea

Scorched wagyu. saltbush profiteroles. burnt butter custard. mushroom 12 ea 
 

Focaccia. whipped EVOO. olives                6

Olives    6

Crunchy bar nuts      6

Hot Chips. kimchi salt. mayo    10

 

Charred broccolini. whipped pumpkin  16

Charred baby gem. smoked Cambray cheddar. macadamia  14

Pork and potato croquettes     12

Market fish crudo. citrus. buckwheat. iceplant 20

Stracciatella. grilled peaches. almond. mushroom caramel  18

Duck Brulé. wattle seed brioche. preserved fruit 18

Pig head terrine. apple. pickles. schmalz toast 22

Cheese 
We serve locally produced cheeses with garnish designed to complement them. 

Please ask for today’s selection 

1 Cheese            12

3 Cheese     30

Dessert  

Daily sorbet/ ice cream selection 8

‘Cherry Ripe’ chocolate. cherry. coconut 15

Berry gazpacho. fior di latte. basil 16

Snacks 


