
TO START 

SMALL PLATES 

MARINATED OLIVES - orange, fennel (VG/GF/DF/NF)                                10           

EDAMAME - sesame, chilli salt (VG/GF/DF/NF)                                    13           

PADRON AND MANCHEGO CROQUETAS - lemon aioli (VG/DF/NF)                         18           

CORN RIBS - shio kombu, smoked paprika (VG/GFO/DF/NF)                          18

WATERMELON CRUDO - goat’s curd, wattleseed lavosh, green chilli, scallion      19

(VGO/GFO/DFO/NF)                                                                            

CRISPY TOFU - chilli jam, coconut, coriander, vietnamese mint (VG/GF/DF/NF)    21       

BEETROOT TARTARE - sheep’s yoghurt, pickled shallots, tapioca cracker          24

(VGO/GF/DFO/NF)

SAN CHOI BOW - mushroom xo, fried shallots (VG/GF/DF/NFO)                      24

POMELO SALAD - compressed pumpkin, spiced pepita, feta (VGO/GF/DFO/NF)         26           

BURRATA - heirloom tomato, basil oil, three mills focaccia (GFO/NF)            28           

                                                                            

2024

LARGE PLATES

CAULIFLOWER SHAWARMA - spiced yoghurt, pickled kohlrabi (VG/GF/DF/NF)          30           

SPINACH GNUDI - stracciatella , brown butter, crispy sage, pine nuts (GF/NFO)  32           

COAL ROASTED AUTUMN SQUASH - old school hummus, labneh, pomegranate            34

(VGO/GF/DFO/NFO)

MONSTER NASI GORENG - tempeh satay, pickled carrot, fried egg, peanuts         36

(VGO/GF/DF/NFO)

CHRAIME EGGPLANT - roasted chestnut, lebanese cucumber (VG/GF/DF/NF)           36

OYSTER MUSHROOM SKEWER - pinchos morunos, capsicum mojo rojo (VG/GF/DF/NF)     38

SIDES

SMASHED CUCUMBER SALAD - tamari dressing, green papaya(VG/FG/DF/NF)            20           

BRAZILIAN COLESLAW - lime dressing, charred corn, crisped tortilla             20 

(VG/GFO/DF/NF)                                                                              

CHARRED BROCCOLINI - ssamjang dressing, peanuts (VG/GF/DF/NFO)                 20           

POTATAS BRAVOS - smoked tomato, fermented chili (VG/GF/DF/NF)                  20

SHOESTRING FRIES - ponzu mayo (VGO/GFO/DFO/NF)                                 14           

DESSERTS

VANILLA BEAN CREME BRULEE - macadamia biscotti (GFO/NF)                        21           

MULLED WINE POACHED PEAR CRUMBLE - coconut gelato (VG/GF/DF)                   21

CHOCOLATE MESS - salted caramel ice cream , ganache, dried meringue (GFO/NF)   21           

TIRAMISU - savoiardi, coffee, marscapone  (NF)                                 21           

CHEESEBOARD - selection of 3 cheese (soft, hard and blue) accompaniments       36           

1.5% CREDIT CARD SURCHARGE  / 3% AMEX SURCHARGE
10% SUNDAY SURCHARGE /  15% PUBLIC HOLIDAY SURCHARGE

2PM - 10PM

(VG)Vegan, (VGO)Vegan Optional, (GF)Gluten Free, (GFO)Gluten Free Option, (DF)Dairy Free, 

(DFO)Dairy Free Option, (NF)Nut Free, (NFO)Nut Free Option


