shared menu 95pp

entree

rock oyster, cucumber mignonette GF DF
prawn toast, sesame, garlic chive mayo DF

yellowfin tuna crudo, sesame, pickled celery, caraway seeds Gr br

main
asparagus, corn and sauce chien GF DF VGN

bbq king prawns, caper leaf, brown butter, shellfish oil, finger lime Gr

galacian beef striploin, jus gras, smoked beef fat Gr DF

fries, seaweed salt GFDFV

dessert

passionfruit parfait, burnt meringue, creme anglaise GF

gluten free (GF) dairy free (DF) vegetarian (V) vegan (VGN)
menu subject to change due to availability of produce - weekend and public holiday surcharge applies





