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SNACKS &
CHARCUTERIE ‘4=:?

Kikones Spiced Corn kernels 6

Marinated Olives 11 LOBSTER AFFLE 28
Focaccia Nori Brown Butter (g,d*,v) Tpp Gruyere Bechamel,
Whipped Roe Dip s&V Crisps (g*) 14 Bisque Dip (g,c,d)

Croquettes ILeek ¢ Parmesan (g,d,e) 16 h B

PLATES
Stracciatella 24
Roast Grape | Toasted Almond (d,n*)
Cristal Blue Prawn Crudo 28
Fennel | Grapefruit (c)
Cod Tartlet 30
Pork & Native Pepperberry Salami porx14 Cress salad (g,e,d)
Grass Fed Bresaola beer 14 Baby Cauliflower 32
Leek | Dukkah (n?*)
Lamb Rump 42
Chimichurri | Lamb Bon Bon (g*,e*,d¥*)
SIDES
CHARCOAL GRILLED
Dressed Gem Lettuce Montasio (v,d*) 13
SKEWERS i , .
Fries 0l1d Bay, Confit Garlic (e*) 13
2 per serve
Black Garlic Chicken Lime 26
SWEETS
Fremantle Octopus Harissa 28 Chilled Rhubarb Crumble 14
Chantilly Cream (d,e,q)
Creme Brulee 14
Contains: (n)nuts (d)dairy (g)gluten (e)eggs (c)crustaceans (*)can be removed (v)can be vegan

Please let our wait staff know if you have any allergies or dietaries. While our kitchen team takes
special care when preparing your dishes we cannot guarantee the absence of eggs, nuts, soy, milk,
wheat, fish and shellfish.

All card payments will incur a transaction fee: MasterCard Credit 1.4% | MasterCard Debit 0.8%
Visa Credit 1.5% | Visa Debit 0.8% | Amex 1.5% | | Speakeasy Group App 1.5%
Sundays and Public Holidays incur a 15% surcharge.






