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CAVIAR & OYSTERS

“BELUGA” 30gm 260 CRAB & CAVIAR 70 OYSTERS | SYDNEY ROCK 7.5
“OSCIETRA” 30gm 230 spanner crab, oscietra caviar, cultured cream Jingerlime & verjus mignonette
served with cultured cream & chickpea socca
SNACKS VEGETABLE FISH & SHELLFISH
WHOLEWHEAT SOURDOUGH 6 COAL ROASTED BEETROOT 36 CORAL TROUT 150gm 48
cultured butter black fungus, blueberry, chive lemon, olive oil
MT ZERO OLIVES 9 EGGPLANT 34 MURRAY COD 70
chili, oregano smoked tomato, picada, ajo blanco black pepper caramel, leeks, currants
CRULLER 8 CABBAGE 34 TUNA COTOLETTA 70
whipped fish roe, white anchovy sesame, medjool date, seaweed spigarello, green peppercorn
PICKLED MUSSEL 14 GRILLED SOUTHERN ROCK LOBSTER ~ MP
white onion, mujdei calabrian chilli, purslane
RED SPOT WHITING 20
tomatillo, capers, burnt butter PASTA
RAVIOLI DOPPIO 38
WAGYU PASTRAMI 20 butternut, buffalo ricotta, pickled walnut MEAT
pickles, hot sauce
PAPPARDELLE 38 HANGER STEAK 48
beef shin ragu Jjus, mustard 150gm
RISOTTO 36 DRY AGED SIRLOIN 110
STARTERS cacio ‘e’ pepe “on the bone” 500gm
KINGFISH 32 COPPER TREE FARM 190
burnt orange, habanero, fennel DAIRY COW DELMONICO
“Share” 900gm
W.A. SPANNER CRAB 42
globe artichoke, caramelised cream, yuzu LAMB 68
sunflower, smoked tomato, basil
FREMANTLE OCTOPUS 38
potato, lemon, smoked pepper COAL ROASTED SPATCHCOCK 60
burnt bread, grape, tarragon
LONZA 36
melon, mustard AGED PORK 66
radicchio, persimmon, wattleseed
RAW BEEF 36
espelette pepper, egg yolk, beef fat
ASPARAGUS 32
stracciatella, jalapeno, seaweed
SIDES
RED FIRE LETTUCE 16
herbed salad cream, horseradish
GLAZED CARROTS 16
chickpea, rosemary
ROASTED POTATO 16
marjoram, fried garlic
RUNNER BEANS 16
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credit card payments incur a 2% processing fee
a 10% gratuity is added for groups of 6 or more guests

macadamia, lemon





