
 
 

  

 

T w o   c o u r s e   M E N U    

69pp 
 

 

starters to share 

wood fired flat bread, za’atar, whipped hummus, chilli oil * 

yellowfin tuna, burnt carrot and chilli jam, sesame, crispy rice 

pit roasted beetroot, goats curd, blackberry, pistachio 

roasted cauliflower, okra, golden raisins, macadamia cream, curry leaf

 

main course 

ricotta dumplings, pumpkin jam, seeds, pecorino * 

market fish 

spatchcock, eggplant caponata, salsa verde 

300g sirloin, grilled sugar loaf cabbage, mustard sauce 

 

 

market leaf salad, salted ricotta, leek vinaigrette 

shoestring fries 

dessert course 

baileys truffles 

 

 

 
 
 
This menu is not available for dinner service on Fridays and Saturdays. 
* Contains gluten. Gluten free (GF) dishes have been created using GF ingredients but we can’t guarantee they have been made in a 100% GF 
environment. Some food items prepared may contain nuts or trace amount of nuts, alert your waiter with any concerns.  
Menus are subject to change without notice due to product availability. Split bills welcome with up to 2 payments. Credit card surcharge including Amex of 

1% Diners 2.55%. A surcharge of 10% applies on Sundays, public holidays and for groups of 10 or more guests. 



 
 

  

 

T h r e e   c o u r s e   M E N U    

79pp 
 

 

starters to share 

wood fired flat bread, za’atar, whipped hummus, chilli oil * 

yellowfin tuna, burnt carrot and chilli jam, sesame, crispy rice 

pit roasted beetroot, goats curd, blackberry, pistachio 

roasted cauliflower, okra, golden raisins, macadamia cream, curry leaf

 

main course 

ricotta dumplings, pumpkin jam, seeds, pecorino * 

market fish 

spatchcock, eggplant caponata, salsa verde 

300g sirloin, grilled sugar loaf cabbage, mustard sauce 

 

 

market leaf salad, salted ricotta, leek vinaigrette 

shoestring fries 

dessert course 

chocolate fondant, passionfruit ice cream *  

wood roasted macadamia caramel tart, next doors honey ice cream * 

 
 
 
 
 
* Contains gluten. Gluten free (GF) dishes have been created using GF ingredients but we can’t guarantee they have been made in a 100% GF 
environment. Some food items prepared may contain nuts or trace amount of nuts, alert your waiter with any concerns.  
Menus are subject to change without notice due to product availability. Split bills welcome with up to 2 payments. Credit card surcharge including Amex of 

1% Diners 2.55%. A surcharge of 10% applies on Sundays, public holidays and for groups of 10 or more guests. 



 
 

  

P r e m I u m   d I n I n g   M E N U    

89pp 
 

 

starters to share 

wood fired flat bread, za’atar, whipped hummus, chilli oil *  

sydney rock oysters, eschallot vinegar 

yellowfin tuna, burnt carrot and chilli jam, sesame, crispy rice 

quail drumsticks, jamaican jerk sauce  

roasted cauliflower, okra, golden raisins, macadamia cream, curry leaf

 

main course 

ricotta dumplings, pumpkin jam, seeds, pecorino *market fish 

market fish 

300g sirloin, grilled sugar loaf cabbage, mustard sauce  

12hr brisket, turnip, roasted onion, beef glaze, pickled walnuts, cress * 

 

wood roasted carrots, harissa, feta 

market leaf salad, salted ricotta, leek vinaigrette 

shoestring fries 

dessert course 

chocolate fondant, passionfruit ice cream *  

wood roasted macadamia caramel tart, next doors honey ice cream * 

selection of cheese, quince paste and lavosh * 

 

 

 
* Contains gluten. Gluten free (GF) dishes have been created using GF ingredients but we can’t guarantee they have been made in a 100% GF 
environment. Some food items prepared may contain nuts or trace amount of nuts, alert your waiter with any concerns.  
Menus are subject to change without notice due to product availability. Split bills welcome with up to 2 payments. Credit card surcharge including Amex of 

1% Diners 2.55%. A surcharge of 10% applies on Sundays, public holidays and for groups of 10 or more guests. 


