P

six freshly shucked oysters GF, DF, NF 7x Rt L ER4E0E
Mignonette Az

small plates

citrus salmon graviax GF, DF, NF =&+
pickled onion, fennel, horseradish cream, baby cucumber, mustard vinaigrette

R, BE. BRH. NER TTREE

farmhouse duck & pork pistachio terrine BB AIEART(\RFER R
gherkin, caper berries, brandied apricot jam, rye crostini

NEN KRR, BFSitSE. BREEmes

italian burrata GF, NF, V S KFIfHIE
fomato, salsa verde, balsamic glaze, herb oil

Ehn. YEAERE. REET. BEH

light bites

bresaola wagyu NF F14-Z &
kalamata olives, capers, grana padano, balsamic crema, pane carasau, fig jam

BUKEE. BRE. MRS TES. SARRERINH. RiFoME. BERE

ham and cheese toastie NF, V XERFOFE 1]

seeded mustard aioli 7FKE;H

poke bowl DF, NF K572t

edamame, chickpeas, pickled vegetables, nori, avocado, tofu
Fo. o, BER XK SER. 28

add salmon RIN=XfA

add prawns (3pcs) FINE(3)

wagyu beef double cheese burger NF  EECSfI4EE
caramelised onion, pickled cucumber, fomato, garlic aioli, fries
HEFE. BRI & sUEEE. B

pear salad GF, NF  FLib4;

rocket, spinach, blue cheese, walnuts, citrus vinaigrette
SRR, K. EEfSE). bk, tHEEET

add salmon RIN=XfA

add prawns (3pcs) FIMR(3)

Fries Z{&
cajun seasoning, cioli  cajun FAkE, EEE

RIEBWEEY, BHABITIEN.
HMORETSHBYR, WEARARESRR, RENKERRIBEDRIEN.
BERMEEIAENBHBESANRETR, ERATERERMNENTSBHR.
TR, FEEKET0%AIMINNE, AILERAWE 5%A9pI0E.
FTEERERREETRETN (8RR | 1 [RIZEEMT | RRSI0F32(T 1.25% KIMIINE (SIEEMEMRLERIABAMINE) | HE
HBATTIRE. NMEEERFINTIEASREER, AILUEIS EFTPOS HTRTEIM.
RHERER, FENEOR, RBRE [FE] % [XRE] .
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large plates

fresh market fish GF, DF, NF #ififrhiGata
yellow curry, seasonal vegetables, herb
=R, BSHR. BE. A

s, crispy shallots

squid ink spaghetti DF, NF fififa 225+ 2 AF%H
prawn, crab, chilli, garlic, capers, rocket, tomato, anchovies
iR, B BN KeR. KNF. ZRE. B, RE&

pork belly GF, DF $2iEA

almond puree, pickled fennel & apple slaw, fennel pollen, apple cider jus

BTk, MEE. BRIV &L, ERT

miso alazed eaaplant GF, DF, V BRIEH5F

chorred onion, sesame seeds, shallots, pickled mushrooms, cashew nuts

BER. Zh. TR, REE. BR

desserts

yuzu cheesecake A BRE1E

shortbread crumbs, vanilla strawberry compote, meringue

HRAEERE. EEEEE. EAFE

panna cotta BELE

raspberry granita, coconut flakes, freeze dried mandarin

BRETIEMERE. MH. RRHEG

chocolate mousse IG5 15 4%

honeycomb, freeze dried raspberry #$&E&E  REZBZT

cheese plate

daily selection of australian cheese with accompaniments & H &R M

one cheese 14 two cheeses 25

three cheeses 30

RIEBWEEY, BHABITIEN.

HMORETSHBYR, WEARARESRR, RENKERRIBEDRIEN.
BERMEEIAENBHBESANRETR, ERATERERMNENTSBHR.
TR, FEEKET0%AIMINNE, AILERAWE 5%A9pI0E.

FTEERERREECRETN (B3R | 1 [RIZSEDMT | RXS9T32(T 1.25% KON (SEEHEEAERMALERAMINE) |

HBATTIRE. NMEEERFINTIEASREER, AILUEIS EFTPOS HTRTEIM.

RHERE,

BN, RERE [HE] & (R .

FLERECHE

fliar:)
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https://www.bing.com/ck/a?!&amp;&amp;p=f4388ae23221ee874da26c29a5b3ae56b76f69fb8889e004322ffa5bf7c6d212JmltdHM9MTczNjM4MDgwMA&amp;ptn=3&amp;ver=2&amp;hsh=4&amp;fclid=3b737f82-9385-68a4-20c4-6aa39269696d&amp;u=a1L3Nob3A_cT13aGVyZSt0bytidXkrZnJlZXplK2RyaWVkK3Jhc3BiZXJyaWVzJkZPUk09U0hPUFBBJm9yaWdpbklHVUlEPUYwQUVBOEU1REMwQjRBQ0E5NTZBNzFFQUZBMzg4RkJE&amp;ntb=1

P

Entrées 130

Milk burrata &2+
Heirloom tomato, fermented chilli, chive emulsion, pea shoots, puffed rice, smoked burrata cream
Ehn. R, EBIAR. BIE@m. K. EERRIER

Oysters three ways 4EHE=15, S
Cucumber finger lime granita, mignonette shallot pearls, Nahm Jim
BNEEEReE, M2 &t

Beef tartare &-IEE
Cured yolk, aged Grana Padano, Oscietra caviar, pane carasau
MHEE. SAMWRERLE. AFE. Fhffos

Pork belly ¥&HE
Caramelised apple sauce, cabbage carrot slaw, sherry prunes, pickled apple
EVEARE. wOPES . SFEEF. BER

Mains

Duck breast & I'orange #I T HFHE
Braised witlof, orange caramel, roasted hazelnuts, orange zest, carrot purée
BRI, NI TERNE. BT, B, RSk

Market fresh fish THizEEE
Beurre blanc, green aspargus, salmon roe, jamon serrano crumb, sauce ravigote, n'djua oil
HEEE. SES. E6fF. SBhHERER. RERE. Ndjual

Lamb rump g
Caramelised dutch carrots, sesame seeds, celery root purée, saltbush almonds, elderberry jus
ERETRAAES. S, AR, BESC. EEARE

Eye fillet £-ARA +5
Bone marrow butter, maple heirloom carrots, mushrooms, truffled rosti, spinach cream, red wine jus

BifEH. WWExRBER. B WEERS. KT ER, Ot

Sides

Green beans, miso dressing, furikake, pickled mushrooms 5. KIEiE EE. WHEL 14
Duck fat kipfler potato, herb butter BEmEZ F#EIFY:, FFE=H 14
Watermelon, marinated Persian fefta, rocket, seeds, balsamic 14

AN, EEIRETFRER. 2K, BF. B

REEMARR, BMFHTEM,
EMMEREPSHBHER WARERERR. RENBERERNEREPRIEN,
BERMER-—VAENZNREEANKERTR, ARMATFERERMNEDTEBHER.
EEE, BB UKERIORRIMINER, 43 HTER B KA ShEI RN E
MABBEMARRMEEETH T5RIR 1 0 TEIREENMT | RFHFIM 1.25% KNS (SEEMERNERNARBRAKME) | it
BHEATTRE. MREAEMNIEASRHER, FLLIEB EFTPOS #ITRFER M,
REZRE, FEAGHFR RREE H#E R TXR) .



Rach (Ui
Desserts b(ﬂ@

Milk and honev S-{F04EES

Honey parfait, milk gelato, brown butter sugar,
honey comb, milk gel, honey crisp

BERR. HEEM. BRI 158 SRR, BERR

Strawberries and cream BEEMZER

Bavarian cream, strawberry sorbet, meringue
jellies, strawberry crisps

BHAESR. Bk, SARK. RR. BEEitH

Chocolate tart IFTa 8
Soft caramel. espresso mascaroone cream
white chocolate gelato, matcha crumbs

R, SRIHESHRE/ S8R, AIRImE. KRERE

Trio sorbets =& ki
Chefs selection FEH&E

Cheese

Choice of two served with lavosh, apple,
muscatels, berries, walnuts, quince paste
(TEME, EAE. BR FEEE%E. 88 ZH IEFE

Cheddar &2 E]

Gorgonzola X &fkhi

Brie fpiEica

after dinner drinks &8 g b
2017 De Bortoli ‘Noble One’, sémillion, Riverina, NSW 20 92.5
2020 Frogmore Creek iced riesling, Cambridge, TAS 20 92.5

REBNEEN, MARBTIEN,
RPRGEEPERNE, WERARERR, BRERRNERET RN,
BERMSBAVAENSNRESANRATR, ERAITERERMANRYAIBYR.
AR, EEWEI0%HIMIINEE, AHENERAUE S%AIMINE.
FrEEBEA-RRECRETN (8RR | 70 [RIRENT | RRSBITT 1.25% KIpNE (SEHTEMEBMAHRANINE) | EEAH
TFRE. MREERPOTIEABRKER, AILUER EFTPOS EATRNE(T.
RHERER, FENEOR, RBRE [FE] % [XRE] .
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Tasting menu R E8E8S
Amuse bouche E/KEE

Milk burrata  45Z+

Heirloom tomato, fermented chilli, chive emulsion, pea shoots, puffed rice, smoked burrata cream
Ehn. BEm. EBIAR. BE@m. K. EERRIER

2022 Philip Shaw 'The gardener' pinot gris, Orange, NSW

Kingfish sashimi  iEERIS

Orange ponzu, baby cucumber, radish, yuzu gel, red shiso, BBQ nori crisps
WTE. NEN. B8, WmEB. 8. Besseiehq

2020 Miraval ‘studio’, rosé, Cotes de Provence, Fr

Beef tartare HREEE

Cured yolk, aged Grana Padano, Oscietra caviar, pane carasau
MHIEE. SHUMBESELE. AFE. RhfF:

2021 Ad hoc ‘cruel mistress’, pinot noir, Great Southern, WA

Palate refresher REIRH

Duck breast & I'orange  #IJ EHER
Braised witlof, orange caramel, roasted hazelnuts, orange zest, carrot purée
BN, M TERRE. MEEF. 185, tAEER

2020 Joseph Drouhin, Beaujolais villages, Fr

Strawberries and cream B
Bavarian cream, strawberry sorbetf, meringue, white chocolate jellies, strawberry glass

BFnTE. Bk, EEMK. BIRAORR. ESRIBN
2020 Frogmore creek iced riesling, Cambridge, TAS

Coffee / tea IIMHEFOZS

150 per person  $ 1507
Menu designed for whole table participation only ¥({EA5E L2 AZSETHIEE
Premium wine match available — add 95 per person fEEAHEEEZF20] - A1 $ 95

REBNEEY, RBITIE.
FMRREDSERYER, WERARERR, FEKE R RIEE PRI,
BERMTEIAENBHRESANRETR, ERFATERERMNENISBHR.
AR, EIEWEI0%HIMIINEE, AHLEFEREUE S%AIMINE.
FrEEBER-RaRECFETH [RRIR | 70 [RORGRDMT | X3H9/2AT 1.25% RapTing: (ggﬁéﬂg?gg?fﬂﬁﬁﬁﬂwmg) , WIEEAATIRE, MREMRFNTEARRNER, AiEs
EFTPOS 1784 To
RHERE, EEANEOFR, RBRE [FE] % [XR] .



