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

popcorn broccoli, vegan hot sauce GF V 18

Tofu katsu sando, white bread, kewpie, 
bulldog sauce GFo vo

22

burrata, braised capsicum, chilli honey, 
toast GFo

28

Crispy Jerusalem artichoke, hummus, 
golden raisins, dukkah GF V

34

Sticky soy glazed pumpkin, miso cream, 
nori roasted pepitas, pickled chilli GF Vo

36

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

Anchovy toast, whipped tarama, salmon 
roe, lemon [2] GFo

18

1/2 shell scallops, green garlic butter, 
lemon [2] GF

18

Rare–seared tuna, potato rosti, green 
chilli GF

22

Grilled Local squid, Romesco, charred 
corn, lime GF

37

Sicilian fish stew, mussels, tomato, 
fennel, ciabatta, saffron aioli GFo

45

Vitello tonnato, poached veal, tuna mayo, 
capers GF

17

Sopressa toast, whipped ricotta, local 
honey [2] GFo

18

Chicken parm croquettes, tomato vodka 
sauce, fresh mozzarella GF

22

Slow cooked pork scotch, moo ping sauce, 
crunchy Thai salad GF

38

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

38

Pepper rubbed scotch fillet, golden curry 
butter, Jus de rôti, white onion GF

58

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

189

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

Sticky date pudding, double cream, crispy 
chocolate

17

White chocolate semi freddo, braised 
rhubarb, pistachio GF

17

Vegan strawberry sorbet, stewed 
strawberry, basil GF V

14

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




