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entree 

barilla bay oyster 
lemon 

Salt & pepper squid
lime & dill aioli - dressed rocket

pork jowl  
tonkotsu broth & charred alliums

6 russell sourdough   
whipped butter

koji glazed pumpkin
parsley - kale 

mains

chowder

dill - spent bread

pappardelle 
tassie's finest mushrooms - miso butter 

beef cheek 
beetroot - macadamia - broccolini

sesame seed coated salmon
white bean puree - greens - honey aioli

grass-fed porterhouse
bordelaise - cafe de paris' 

scottsdale pork 
farmhouse chutney - carrots

sides

mash dutch creams 

seasonal greens - smoked almonds

fries - truffle aioli 

dessert

orani apple crumble

affogato

*We only serve Australian seafood.
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