
 
 

vegetarian & vegan option available on request 
 

(v) vegetarian   (veo) vegan   (vo) veg option   (gf) gluten free   (gfo) gluten free option   (df) dairy free 

 

 

entrée (choice) 
lobster & prawn risotto with tomato, zucchini, tarragon, crispy heads (gf,dfo) 
 
smoked beetroot tart, baba ganoush, pine nuts, harissa labneh (v,dfo,gfo,veo) 

 
mains (choice) 
sirloin steak, gherkin gravy, gratin potatoes, beef fat roasted baby carrots (gf,dfo) 
 
market fish, warm tartare sauce, clams, crushed potato, cucumber (gf,dfo) 
 
mushroom ragu, pappardelle, mushroom cream, rosemary (dfo,veo) 
 

dessert to share 
chocolate mousse cake, raspberry sorbet, mango & passion fruit choux buns 
 

extra sides 
baked oyster with brown butter and prosciutto / natural oyster with finger lime 
and ginger $6ea 
 
sourdough with whipped miso butter $5  


