
Oysters Penelope, Champagne & Strawberry Mignonette

Pan Con Tomate, Cantabrian Anchovy

Scallop, Potato Scallop, Oscietra Caviar, Chives

Duck Pate, Pancake, Davidson Plum, Spring Onion

Chickpea Toast, Cheddar Creme Pat, Chili Crisp, Bacon Jam 

Fish Finger Sando, Tartar Sauce

Jersey Brie, Glazed Brioche, Spiced Honey

7

7

7

8

7

9

8

Kingfish, Orange, Capers, Chili, XO

Wagyu Beef Tartare, Horseradish, Pecorino, Pickles

Chicken Tenders, Hot Honey, Buttermilk Ranch

Cheeseburger, Pickles, Special Sauce, Martin’s Potato Bun

Roasted Cauliflower, Caramelised Cauliflower, Pomegranate, Yuzu Oil

Barbecue Lamb Skewer, Sumac, Green Sauce, Yoghurt (2)

26

32

24

20

20

18

Steak Frites, Au Poivre, Cognac & Green Peppercorn Sauce

Almond-Fed Pork Belly, Poached Apple, Celeriac Remoulade

Panfried Fish, Tomato, Lemon, Chilli, Fennel

Chicken Cotoletta, Parmigiano Reggiano, Dressed Herbs

Pasta Alla Vodka, Stracciatella, ‘Nduja

66

42

48

38

34

Waldorf, Granny Smith, Walnuts, Grapes, Fourme D’Ambert

Bistro Salad, French Vinaigrette

Carrot, ‘Nduja, Macadamia Cream

Potato Gems, Salt & Vinegar, House Ketchup

Garlic Mash, Roasted Bone Marrow, Jus

16

12

15

15

17

À LA CARTE

options available
vego / vegan / pesca / gf / df

House Bread, Wagyu Fat Smoked Butter

Smoked Sicilian Olives, Thyme, Lemon

Spanish Jamon, Rock Melon

Saison Pork & Truffle Salami, Relish, Pickles

4pp

12

21

24

PLEASE NOTE PUBLIC HOLIDAYS INCUR A 15% SURCHARGE ON THE TOTAL BILL.



AFTER DINNER COCKTAILS

Cafe Noir
Tito’s Handmade, House Coffee Vermouth, Caffè Borghetti, Fresh
Espresso, Cream, Dark Cacao

Old Fashioned
Woodford Reserve Double Oaked, Bitters, Sugar 

Paper Plane
Angel’s Envy Bourbon, Aperol, Nonino, Lemon 

SWEETS

Brown Butter Cake, Bergamot, Creme Fraiche
Hot Baked ‘Inglorious’ Pie, Strawberry & Rhubarb, Whipped Cream

SOFT SERVE SUNDAES
Yuzu Olive Oil + Kaffir Lime Dust
Smore’s, Toasted Marshmallow, Granola, Chocolate Fudge
Blackberry, Basil Evoo + Pistachio
Salted Caramel + Biscoff

16
17

15

DIGESTIFS

Chartreuse Cuvee Des M.O.F Sommeliers
Cynar
Montenegro 
Averna 
Zucca Rabarbaro
Villa Massa Limoncello
Château Lapinesse Sauternes, Bordeaux, FR 
Chambers Rosewood Rutherglen Old Vine Muscat, Rutherglen, Vic
Kay Brothers 20 Year Old Tawny, McLaren Vale, SA 

DESSERT


