
TO START

Smoked scamorza stuffed zucchini flowers with chimichurri (V,NF) 9

Chickpea panisse, dill creme fraiche, Yarra Valley caviar

(VO,VGO,GF,DFO,NF)

9

Pork belly skewer, salsa negra, pepita crumb and aioli (GF,DF,NF) 9

Abroholos Island scallop with hazelnut and coriander butter (GF,DFO,NFO) 7.5

Pambula Sydney rock oysters with fermented rhubarb and basil oil (GF,DF,NF) each 7.5

half dozen  36

dozen  68

SMALL PLATES

Stracciatella, babaganoush, black garlic, puffed wild rice, mint,

lime and pomegranate dressing (V,GF,NF)

24

Fried cauliflower, vadouvan oil, tea-soaked mulberries, garlic toum (V,VG,GF,DF,NFO) 26

Tuna tartare, fermented hot sauce, hummus, finger lime, 

black bean, cured egg yolk, potato wafer (GF,DF,NF)

29

Moules Mariniere ‘Sailors Mussels’, sour dough (GFO,DFO,NF) 26

Duck liver parfait, spiced plum jam, sour dough (GFO,NF) 26

LARGE PLATES

Hand-made ricotta scarpinocc, buerre noisette, golden raisins, 

pecorino pepato (V,NF)

35

Braised sugar-loaf cabbage, red wine lentils, pickled onion (V,VGO,GF,DF,NF) 35

Chraime eggplant, roasted chestnuts, lebanese cucumber (V,VG,GF,DF,NF) 36

Adobo marinated whole spatchcock, pickled green tomatoes, 

blood orange and watercress salad (GF,DF,NF) 

47

Half bonito, pickled mussels, charred kale, pernod butter (GF,DFO,NF) 49

Little Joe pure pasture fed striploin mb4+ 200gram, 

potato gratin, bordelaise sauce (GF,DFO,NF) 

55

Gundagai lamb shoulder GLQ5+, house-made mint jelly, 

braised peas (GF,DF,NF) 

Half 55

Whole 105

SIDES

Shoe-string fries with truffle aioli (V,VGO,GF,DF,NF) 15

Baby cos lettuce, pickled shallots, fresh herbs, buttermilk dressing (V,GF,DFO,NF) 18

Braised snake beans with sofrito (V,VGO,GF,DF,NF) 18

DESSERTS

Pavlova, seasonal fruit, negroni jelly (V,GF,NF) 19

Gianduja Cremieux, grilled yellow peach, hazelnut praline (GFO) 19

Tiramisu, savioardi biscuit, coffee, marscapone (V,NF) 19

3 Cheese platter, Saint Agur Blue, Woombye Ash Brie, La Couronne Comte

candied walnuts, quince paste, seeded crackers (V,GFO)

38

SUMMER 2024 5PM - 10PM

(V)Vegetarian, (VG)Vegan, (GF)Gluten Free,
(DF)Dairy Free, (NF)Nut Free, (O) Option

1.5% Credit card surcharge / 3% Amex surcharge
10% Sunday Surcharge / 15% public holiday surcharge


