A LA CARTE MENU

Small Shares
SOURDOUGH & MISO BUTTER VG

TUNA TARTARE GF, DF

Sherry Soy Dressing, Finger Lime, Baby Radish,
Chives, Eshallots, Togarashi Spice,
Chive Infused Qil, Rice Cracker

BURRATA

Vannella Burrata, Pistachio Furikake,

Pickled Spanish Onion, Micro Mint, Chive Infused Oil,
Sourdough Crouton

CARPACCIO DE CARNE GF

Sashimi Sirloin Steak, Wafu Sauce, Puff Rice,
Horseradish Cream, Baby Red Mizuna, Chervil

SEASONAL TOMATOES V, V/A

Cherry Tomatoes, Chardonnay Dressing,

Whipped Créme Fraiche, Chives, Chive Infused Qil,
Crispy Tomato Skin

*vegan option: feta crumble

CALAMARI
Semolina Parmesan Crumb Squid, Romesco Sauce,
Nasturtium Leaf

CAULIFLOWER POPCORN V, DF, GF, V/A
Deep Fried Cauliflower Florets,
Chili Yuzu Mayonnaise, Garlic Sesame Furikake, Chives

GRILLED CORN V

Charred Corn Cob, Miso Honey Butter, Chives,
Togarashi Spiced Lemon Wedge

ROBATA with BBQ Teriyaki Sauce
Brisket Skewer GF

Pork Skewer DF, GF

Chicken Skewer DF, GF

$15

$25

$30

$20

$22

$20

$19

$16

$15
$14
$14

Bigger Shares

FLANK STEAK
Jacks Creek Black Angus MBS3, Whiskey Butter,
Guindilla Peppers, Roasted Parsley Kipfler Potatoes

BBQ KANGAROO GF, DF

Kangaroo Sirloin, Betel Leaf, BBQ Miso Teriyaki,
Cilantro Chimichurri

GRILLED MARKET FISH GF, DF

Fish of the Day, Miso Dashi Sauce, Raisin Caper Puree,
Sea Blight, Baby Red Mizuna, Sugar Snap

PEA & MUSHROOM RISOTTO V, VG, DF, GF
Soy Mirin Glaze, Snow Pea Leaf & Baby Red Mizuna

$43

$35

$50

$25

Sides

PEACH ARUGULA SALAD V, GF
Pickled Peach, Rocket, Shaved Manchego Cheese,
Balsamic Vinaigrette

CHARRED GREENS V, DF, GF
Chardonnay Dressing, Roasted Almond Slivered

FRITES V, DF, GF
Spicy Aioli

$19

$19

$14

Desserts

DECONSTRUCTED CHEESECAKE

NY Cheesecake, Matcha Crumble, Lemon Granita,
Baby Mint

YUZU CREME CARAMEL GF

VEGAN CREME BRULEE VG

$21

$18

$18

VG: VEGAN, V/A: VEGAN AVAILABLE, V: VEGETARIAN, GF: GLUTEN FREE, DF: DAIRY FREE




