N

SPICED MACADAMIAS

10

FRIED SHISHITO furikake, lime

18

DEVILLED SPANNER CRAB jatz

ANCHOVIES radishes, koji butter, pioik sourdough

SAN DANIELE PROSCIUTTO roasted fig, rosemary

20
24
26

18

CUCUMBERS honeydew melon, ajo verde

18

KOHLRABI apple, hazelnuts, manchego

BURRATA edamame, sorrel, espellette dressing

26

YELLOWFIN TUNA TARTARE tomato jelly, betel leaf

26

WESTHOLME WAGYU CARPACCIO ‘halal snack pack’

24

24

COLD SPAGHETTI okra, sesame, ponzu dressing

24

STROZZAPRETI zucchini flowers, mint
SOY GLAZED FRIED CHICKEN BURGER

DRY AGED BEEF BURGER

FRIES kombu salt

26
26
10

COCONUT RICE CREAM

CHOCOLATE CAKE black sesame ganache

20
20

12PM TILL LATE
OPEN FRIDAY - SUNDAY

SHUCKED TO ORDER
SYDNEY ROCK
OYSTERS 7.5

hot sauce vinaigrette,
roasted kombu oil

MIMOSA SERVICE 175
A bottle of
Moet & Chandon Imperial Brut
with a selection of freshly pressed
seasonal juices to pour
at your leisure

Serves 3 to L

We take great care in the preparation of all our food, but we cannot guarantee the absence of trace elements of certain

ingredients. If you have any allergies or dietary requirements, please speak to your server before ordering.

10% service charge applies to groups of 8+, 10% Sunday surchage, 15% public holiday surcharge.




