
SHARED CHEF’S MENU 90pp 

chicken parfait, kumquat jam, fermented potato  
  
smoked trout rillette, kipfler  
  
 
warm sourdough bread, salted butter  
  
stracciatella, grilled zucchini, rosella 

beef tartare, smoked yolk, salt and vinegar crisps 

pressed short rib, horseradish cream 

beef tallow sebagos, thyme  

mixed leaf, pink pepper vinaigrette 

whipped vanilla, melon, strawberry & hibiscus sorbet

Please advise our team of any allergies before ordering. While care is taken, our kitchen handles common allergens and traces 
may be present. A 10% service charge is added to groups of 6 or more guests. A 15% surcharge applies to all bills on public 

holidays & a 10% surcharge applies to all bills on Sundays. Credit card payment charges may apply.


