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bread + butter ....................................................14
rüdi’s sourdough, housemade butter (v / gf*)

marinated olives ...............................................10
green + kalamata (vegan / gf / df)

braised beef cheek croquettes (3) ...................18
habanero mustard

fried squid .........................................................20
lemon espuma, jalapeño salsa, korean chilli powder

chicken liver pate .............................................22
bitter orange chutney, apple, rüdi’s sourdough (gf*)

beef carpaccio ...................................................25
gochujang, spring onion, capers, rocket, pear (df)

dry aged raw fish ..............................................26
yuzu ponzu, chilli, sesame, chives (gf / df)

chargrilled tiger prawn (3) ...............................28
confit chilli garlic, basil pesto (gf / df)

sticky chicken ....................................................26
chilli garlic caramel, szechuan, kewpie mayo

bites / small plates

smashed cucumber ..........................................18
chilli oil, fried shallot, radish, alfalfa (vegan / gf / df)

courgette salad ..................................................20
tomato, house strawberry vinaigrette, ricotta (v / gf / df*)

roasted cauliflower ...........................................22
manuka smoked buttermilk, brown butter almonds (v / gf )

broccolini ...........................................................23
bacon, maple miso dressing (vegan* gf / df)

beetroot ..............................................................18
sherry custard, buttered walnuts, feta (v / gf )

duck fat crushed potato ...................................16
parmigiano, truffle salt, aioli (v* / gf / df)

fries .....................................................................13
aioli + tomato sauce (v* / gf / df)

vegetables

mangos & cream ...............................................17
mango, coconut, graham cracker, duck island salted 
caramel cacao crumb ice cream

basque burnt cheesecake ................................17 
cheesecake, caramel . . . yum (gf)

pickles sundae ..................................................17
caramelised pineapple, pistachio praline, duck island 
passionfruit ice cream, coconut yoghurt, honeycomb (vegan 
/ gf) 

cheeseboard........................................ 25 / 45 / 65
a curated selection of cheeses, dried fruit, honeycomb, 
bread and lavosh (gf*)

something sweet

vegan roasted squash ......................................38
tahini, rice puffs, sunflower seed, herb oil, maple (gf)

market fish ........................................................45
sweet corn risotto, charred corn, burnt leek oil, corn.

pork chop ...........................................................42
pineapple salsa, fennel (gf / df)

lamb rump .........................................................46
smoked chickpea purée, charred eggplant, cashew (gf / df)

grilled scotch fillet ............................................45 
white miso jus, salsa verde, parsnip crisps (gf / df)

larger plates

‘chefs choice’  ................................... 75pp / 90pp
including or excluding dessert, a selection of our favourite 
dishes, all to share - most dietaries accommodated

chefs choice


