
Fried corn ribs, chilli, lime & mayo GF Vo 16

popcorn broccoli, vegan hot sauce GF V 18

Beetroot carpaccio, whipped tahini, candied 
almonds, sherry vinaigrette gfo V

26

Local burrata, cucumber smash, chilli oil, 
toasted sesame & bread GFo

28

Heirloom carrots, hummus, radicchio, 
currants & dukkah GF v

36

Tandoori Cauliflower, spiced yoghurt, 
cucumber pickle GF Vo

36

Salt & pepper bug roll, ranch, iceberg GFo 11 EA

Olasagasti anchovy, toast, tomato, chilli 
oil & pickled fennel [2] GFo

18

1/2 shell scallops, Laksa butter & crispy 
shallots [2] GF

18

yellowfin tuna tataki, sesame aioli, 
pickled chilli & chives GF

28

chimichurri marinated squid, avocado, 
baby cucumber, radish & lemon GF

37

Grilled SA whiting, sauce gribiche, 
watercress & chips GF

45

Beef tartare, potato rosti, chives & aioli [2] GF 22

Prosciutto toast, whipped ricotta, 
rockmelon & chilli honey [2] GFo

24

Fried chicken, crack seasoning, green 
chilli hot sauce GF

22

Pork belly, pineapple & jalapeño sauce, 
green papaya & Asian herb salad GF

38

Harissa chicken, labne, quindillas, baby 
cos lettuce, lemon GF

38

Pepper rubbed scotch fillet, asparagus, 
zucchini, green pea, Jus de rôti GF

58

1.4kg Wagyu op rib, Jus + 4 sides 
[24hr pre-order only]

169

Baby cos lettuce, buttermilk ranch, 
pickled shallots GF Vo

12

Steak chips, salt & vinegar seasoning GF V 12

fragrant rice 7

pan fried vegan roti V 5 ea

PTL celebration cake 20

White chocolate semi freddo, passion 
fruit & mango GF

18

Coconut sorbet, pineapple, fresh lime GF V 12

add a shot of midori +7

aperol spritz half-time oranges 15

gf gluten free     gfo gluten free option 
v vegan      vo vegan option

[A] – for a short time – 46 pp (lunch only)

[B] – for a long time – 76 pp




