® THE KITCHEN @

SERVING TILL 8:30PM WED/THURS/SUN & 9:00PM FRI/SAT
ALL FOOD IS DESIGNED TO SHARE
ORDER AT THE BAR - DISHES COME OUT AS THEY'RE READY

BREAD BROS SOURDOUGH (2), HOUSE CULTURED BUTTER Dr*, vG* 12
MARY STREET LOW GLUTEN BREAD AVAILABLE ON REQUEST (SINGLE SERVE - 5)

ADD CANTABRIAN ANCHOVIES + 14

FRESHLY SHUCKED EYRE PENINSULA OYSTERS, un7iL soLp out 30/60
7 DOZEN OR DOZEN, LEMON, MIGNONETTE s, GF, DF

MARINATED GREAT SOUTHERN OLIVES cF, vc 8
LOCAL CURED MEAT SELECTION, PICKLES cr, bF 29
RED LEICESTER BEIGNETS (2), PICKLED CABBAGE, ONION JAM, CHIVES v 10
WELSH RAREBIT, CONFIT GARLIC, SMOKED CHEDDAR, PARSLEY sr 14
HALLS SUZETTE CHEESE PLATE, HALLS SUZETTE, WHIPPED GOATS CURD, 24
6018 HONEY, BRIOCHE CRACKERS, PEDRO FIGS, GRAPES, HAZELNUTS v, n*

WHIPPED CHICKEN LIVER PARFAIT, AGRODOLCE, TAWNY JELLY, 18
SOURDOUGH CRACKER, PINK PEPPER

TWICE BAKED CHEVRE SOUFFLE, TAWNY POACHED PEAR, BALSAMIC CAVIAR, 18
ORANGE BUERRE BLANC, FRISEE v

LA DELIZIA STRACCIATELLA, ROASTED PLUM, MANDARIN GASTRIQUE, 24
PISTACHIO, BLOCK 275 OIL, DILL GF, v, n

SALMON CEVICHE, COCONUT TIGERS MILK, ANCHO CHILLI, 25
GERALDTON WAX OIL sr, br

TATAKI TARTARE, BLACK ANGUS SIRLOIN, GINGER TERIYAKI, 25

SALTED EGG MOUSSELINE, PUFFED SOURDOUGH
ADD SHAVED FOIE GRAS +5

BRAISED BEEF CHEEK GNOCCHI, CELERIAC PUREE, PICKLED RED ONION, 34
BURNT BUTTER KALE, PECORINO

BBQ DRY AGED GRASS FED BLACK ANGUS SIRLOIN 300g, 58
CREAMED LEEKS, CAFE DE PARIS BUTTER, CAPERS G, bF

HOT CHIPS, AIOLI, CHICKEN SALT or, vG* 12
BBQ RAINBOW CARROTS, LABNEH, 6018 HONEY, BAKED PEPITAS, SUMAC cF, v 18
BABY GEM & RADICCHIO SALAD, FINE HERBS, CIDER VINAIGRETTE, 11

PICKLED SHALLOT cr, vG

CHEF’S SELECTION — CAN'T CHOOSE? LET THE CHEF’S DECIDE!

4 COURSE SET MENU 58pp | 5 COURSE SET MENU 69pp
MINIMUM TWO PEOPLE, WHOLE TABLE MUST CHOOSE THIS OPTION, PLEASE MAKE US AWARE OF DIETARIES

PLEASE MAKE STAFF AWARE OF ANY ALLERGIES

(GF) GLUTEN FRIENDLY (V) VEGETARIAN (VG) VEGAN
(SF) CONTAINS SEAFOOD (DF) DAIRY FREE (N) CONTAINS NUTS
* OPTION AVAILABLE

DESSERTS OVER PAGE — KIDS MENU AVAILABLE AT BAR



& THE KITCHEN

PEACH ICED TEA SORBET, YUZU GRANITA GF, vG, A
RASPBERRY PARFAIT, CHOCOLATE CRUMBLE, FREEZE FRIED RASPBERRIES cr

PASSIONFRUIT AND CREAM, VANILLA BEAN CUSTARD,
BAKED WHITE CHOCOLATE, MANDARIN, MINT 6

TIRAMISU VIENETTA, COFFEE PARFAIT, BAHEN & CO GANACHE,
VANILLA MARSCAPONE, HAZELNUT BISCOTTI, MISO CARAMEL v, n*

BIG THANKYOU TO ALL OUR AWESOME SUPPLIERS

WHO BRING AMAZING PRODUCE THROUGH THE DOOR EVERY WEEK,

WE COULDN’T DO IT WITHOUT YOUR SUPPORT.

ARTISAN FOODS, BAHEN AND CO, BANNISTER DOWNS DAIRY, BLOCK 275,
BREAD BROS, DIRTY CLEAN FOOD, ENDEAVOUR SEAFOOD, EVOO QUALITY FOODS,
GREAT SOUTHERN GROVES, HALLS FAMILY DAIRY, IN SEASON PRODUCE,

JUN PACIFIC, LA DELIZIA LATTICINI, MARY ST BAKERY, MONDOS,

RYANS QUALITY MEATS, THE GROCER, THE HEALTHY BUNCH,
THE MUSHROOM GUYS, VHT.

17

17



