
-snacks-
Focaccia / ‘olive olive’ oil
Six oysters / finger lime mignonette
Super colossal Kalamata olives / rosemary oil / mandarin
shrub
Fried zucchini blossom / parmigiano creme / garlic honey
Chicken liver parfait Éclaire / davidson plum
Potato rosti / crème fraîche / chives

-small plates-
Maeve wine duck ham / caper & raisin relish / pickles
Saison Kangaroo salami / pickled fennel
Jamon & pineapple / jamon / pickled pineapple / pizza fritta
Olasagasti anchovies / sherry / kiss peppers / toast
Steak tartare / tomato / peppers / fried potato / anchovy

-vegetables-
Fries / french onion dip / smoked caviar
Truss tomato / annatto oil / aleppo pepper / herbs
Cabbage / golden raisin / pickles / chèvre dressing
Burrata / roast pumpkin / pepita crunch / garlic honey
Woodland mushroom cassoulet / vadouvan / leek oil

-pasta-
Bay lobster strozzapreti / broccoli / lemon / chilli oil
Gorgonzola & potato ravioli / pear / walnut & arugula pesto
Duck lasagna / nutmeg
Roo ragu rigatoni / salted ricotta / sage

-meat & seafood-
Twice cooked half duck / plums / roast carrots
Honey roasted pork rib / burnt leeks / spiced apple / mustard
Barramundi schnitzel / yoghurt tartare / fried capers / lemon
300g Black angus / cafe de paris / green leaves

-cheese-
Selection of cheese / pickled things / b⅓ honeycomb

-sweets-
Basque cheesecake / yuzu curd
Bounty sorbet / dark chocolate / coconut

Set menu *minimum two people & for groups of 6 or more

Focaccia / ‘olive olive’ oil
Potato rosti / crème fraîche / chives / caviar
Chicken liver parfait Éclaire / davidson plum
Gorgonzola & potato ravioli / pear / walnut & arugula pesto
Cabbage / golden raisin / pickles / chèvre dressing
Twice cooked half duck / plums / roast carrots
Bounty Sorbet / dark chocolate / coconut

Please ask for your bill and pay at your table

11
38
9

14
12
7

18
18
28
20
26

19
17
16
25
32

45
28
45
30

60
40
42
50

32

17
14

75




