
A Pambula Lake Appellation oyster with ginger and shallot 6ea
Sourdough flat bread brushed in garlic toum 7ea
Anchovy and sage cruller with steak tartare 15ea
Prawn cutlet with yoghurt tartare and iceberg 15ea

‘Nduja and semi dried tomato scroll with honey garlic 17

Fried whitebait with aioli and lemon 18

Goldstreet Dairy halloumi and capsicum jam 25

Combination cucumbers with tofu and garlic chips 17

Swordfish escabeche and smoked potato 41

Ricotta and cauliflower gnudi with currants and walnut 32

Mushroom and sage conchiglioni with Napoletana 33

Potato stuffed pierogi with buttermilk and chives 35

Chicken momos with Poonam’s special sauce 38

Old El Paso BBQ spatchcock with pico de gallo and corn 46

Berkshire pork cutlet with sweet and sour sauce 46

Duck on the crown with fish sauce caramel and quince 101

Rangers Valley striploin with Tiago’s chimichurri 450g bone off 100

Zippy salad with sesame, honey and lemon 18

Spiced barley and grain salad with grapes, goats curd and almond 18

Just some cheese, thanks! 15 / 24

shared set menu 105pp

à la carte

Please note that all card transactions will incur a processing fee.


