
*nut f ree (NF),  vegetar ian (VEG), vegan (VG), gluten f ree (GF),  dai ry f ree (DF),  pescatar ian (PESC), 
vegan opt ion (VGO), vegetar ian opt ion (VEGO)

FEED ME
designed to leave you feel ing full

75pp

wood oven sour dough, cured meats,  mar inated ol ives,  whipped
butter (NF, GFO, DFO, VEGO)

10pp

Paci f ic oysters (GF, NF, DF)
natural  with l ime wedges
raspberry,  f inger l ime, mignonette 

5ea
8ea

Boston Bay chor izo croquettes,  pecor ino, nduja aoi l i  (GF, NF) 10ea

burrata,  charred orange, rocket,  mandar in o i l ,  proscui t to (VEGO,
GFO, NF)

24

gr i l led King Oyster mushroom skewers,  balsamic soy glaze, r iver
mints,  salsa verde (VG, GF, DF)

12ea

gr i l led lamb skewers,  burnt  peppers,  hung yogurt,  r iver mints,
salsa verde (GF, DF, NF)

15ea

burnt leeks,  saltbush chimmichurr i ,  romesco (VG, DF, GF) 18

cr ispy chicken r ibs,  habanero caramel,  sesame seeds, f r ied shal lots
(GF, NF)

18

350g Mayura Stat ion Wagyu rump steak, pomme puree, bone
marrow bordela ise (GF, NF)

52

cr ispy sk in sous v ide chicken breast,  saute mushroom, f lambe
shal lots,  lemon myrt le brown butter sauce (GF, NF)

30

pan f r ied market f i sh,  capers chermoula butter,  samphire,  lemon
cheek (GF, NF, PESC)

32

celer iac steak,  macadamia puree, pickled granny 's  apple, karkal la,
smoked celer iac sk in dress ing, thyme oi l  (GF, DF, VG)

28

agl io e ol io spaghett i ,  parsley, garl ic,  fermented chi l l i ,  conf i t
tomatoes,  burrata,  pangrattato (NF, VEG, FODMAP OPTION)

29

pappardelle prawn pasta,  prawn bisque, fermented chi l l i ,  garl ic,
roe, chives,  ch i l l i  o i l  (NF, FODMAP OPTION)

34

shoestr ing f r ies,  pecor ino, smoked papr ika salt ,  aoi l i  (GF, NF, VEG) 12
twice cooked brussel  sprouts,  ch i l l i  v ina igrette (GF, NF, VG) 15
saute broccol in i ,  dukka (GF, VEG) 14
leaf  salad, orange segments,  c i t rus dress ing (GF, NF, VG) 12

wood oven bread (GFO) 4ea
mashed potatoes (GF, NF) 13

TASTING MENU
experience a small selection of some of our most excit ing
dishes handpicked by our talented chefs

45pp

please let our staff  know of any dietaries requirements when selecting
our tast ing or feed me menu, both tast ing and feed me menu have a
two person minimum

hibiscus ice cream, crumble, poached rhubarb, pickled strawberry,
Davidson Plum powder (GF, NF, DF, VG)

18


