
CHEF’S SELECTION
CAN’T CHOOSE? LET THE CHEFS DECIDE, 5 COURSE SET MENU INCLUDING DESSERT
MINIMUM TWO PEOPLE, WHOLE TABLE MUST CHOOSE THIS OPTION, PLEASE MAKE US AWARE OF DIETARIES

75 PER PERSON

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

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

DESSERT
COCONUT SORBET WITH SPICED ORANGE GRANITA VG, GF 8
BAHEN & CO MILK CHOCOLATE CREMEUX ROASTED HAZELNUTS, SAKE CITRUS,

V, N

16
FEUILLETINE
ICE CREAM SANDWICH RASPBERRY AND QUINCE PARFAIT, SWEET PASTRY,

V

11
WHITE CHOCOLATE, PINK PEPPER CRUMB

SNACKS

35/65FRESHLY SHUCKED AUSSIE OYSTERS
½ DOZEN OR DOZEN, PRESERVED LEMON MIGNONETTE

UNTIL SOLD OUT

SF, GF, DF

15WHIPPED CHICKEN LIVER PARFAIT
N*, GFWALNUTS

PARIS BREST CHOUX, BLACKBERRY GEL, PICKLED CELERY,

22ABROHOLOS ISLAND SEARED SCALLOPS
PICKLED GRAPES, CHILLI & HERB OIL SF, DF, N

(2) KELP & KOMBU SEASONING, CASHEW AJO BLANCO

24LARGE BBQ PRAWNS (2) MOLE BLANCO, CHIPOTLE SAUCE, HOUSE PICADA, LIME SF, N

DF*, VG* 12MADPAKKEN SKEE CLASSIC SOURDOUGH
GLUTEN FREE TURKISH BREAD AVAILABLE ON REQUEST (SINGLE SERVE - 12) GF, VG
ADD TIN OF ORTIZ ANCHOVIES, ORTIZ MUSSELS IN ESCABECHE OR SARDINES POLLASTRINI (TOMATO OR CHILLI) + 16

HOUSE CULTURED BUTTER

10MARINATED GREAT SOUTHERN GROVES OLIVES GF, DF, VGGUINDILLA PEPPERS

BBQ DRY AGED STIRLING RANGES SIRLOIN 350G & CHIPS
SMOKED CHEESE SOUBISE, BORDELAISE SAUCE, ROASTED BONE MARROW

58

LARGE SHARES
FRESH HOUSE MADE PASTA PORK + FENNEL WHITE RAGU, KOMBU BUTTER
GRANA PADANO, LEMON THYME

34

HIBACHI PORK LOIN CUTLET BRAISED BORLOTTI BEANS, CONFIT LEEKS, LEEK OIL, 38
GARLIC SCAPE & GUINDILLA CHIMICHURRI

 V, GF*MIXED LEAF SALAD SMOKED MUSTARD DRESSING, PANGRATTATO, GRANA PADANO 12
V, DF, GF, N

SMALL SHARES
MONDOS CASALINGO PICKLED CARROTS GF, DF 14
HALLS FAMILY DAIRY CHEESE

V, N*, GF*
22

POACHED QUINCE, THYME, SOURDOUGH CRACKERS
SUZETTE, 6018 HONEY, ROASTED NUTS, FIFI CAMEMBERT,

GF, V
LOCAL CITRUS, ROASTED FENNEL, HOUSE SMOKED HONEY 24LA DELIZIA STRACCIATELLA

ALEPPO PEPPER, DILL

VG, GF*
TERIYAKI GLAZE, LEMON & KOMBU WHIPPED TOFU, 24BBQ MUSHROOM GUYS MUSHROOMS

HOUSE FURIKAKE, HERB OIL

SF, DF, N
CURED HIRAMASA KINGFISH LAKSA TIGER’S MILK, CURRY LEAVES, 26
GERALDTON WAX OIL, CHILLI CRUNCH

AIOLI, CHICKEN SALT DF, VG* 13HOT CHIPS

STEAK TARTARE FRIES STIRLING RANGES BEEF SIRLOIN, CAPERS, GHERKINS, CURED EGG YOLK 26
AU POIVRE MAYO, SHOESTRING FRIES, CHIVES

LOCAL BROCCOLINI SALSA VERDE, OLIVE TAPENADE DRESSING, BLOCK 275 OIL, TOASTED ALMONDS 18

SF

GF, DF



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, 

 MADPAKKEN BREAD, ENDEAVOUR SEAFOOD, EVOO QUALITY FOODS, 
 GREAT SOUTHERN GROVES, HALLS FAMILY DAIRY, IN SEASON PRODUCE,

 JUN PACIFIC, LA DELIZIA LATTICINI, MARY ST BAKERY, MONDOS, OIL2U
 RYANS QUALITY MEATS, THE GROCER, THE HEALTHY BUNCH, 

 THE MUSHROOM GUYS. 

WE PROUDLY ONLY SERVE AUSTRALIAN SEAFOOD
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