
Core Set Menu
$70pp

2 hour seating time

Starters
Croquette

jalapeño & manchego croquette

Housemade Focaccia
whipped pimentón butter

Roasted Cauliflower
almond burnt butter, fried sage, toum

Mains
Your choice of 3 main options

Sides
Your choice of 2 side options

Premium Set Menu
$85pp

no limit seating time

Snacks
Grilled Spanish Chirozo

red zhoug

Roasted Cauliflower
almond burnt butter, fried sage, toum

Small Shares
Housemade Focaccia

whipped pimentón butter

Burrata
lacto fermented strawberries, burnt cherry

tomatoes, dill oil, dukkah

Salmon Crudo
golden kiwifruit gazpacho, horseradish, bronze fennel

Mains
Your choice of 4 main options

Sides
Your choice of 3 side options

Dessert
Biscoff Tiramisu

Tables of 8 or more dine on one of the set menu options below.
When choosing mains and sides, you’re selecting the variety of dishes for the table. The mains are 

designed so each person chooses the dish they’re most interested in and shares it with another, rather 
than every guest trying every main. If your group prefers for everyone to share the same dishes, you’re 

welcome to select fewer main options for a more unified spread. Plenty is provided for everyone to enjoy.

Group Set Menu Options


