
$95 PP
MENU

SPICED BREAD

ROAST PUMPKIN HUMMUS
BURRATA

TUNA CRUDO
CLOTH AGED WAGYU SALAMI

GOLDBAND SNAPPER
Citrus dressing, fresh herbs

BEEF CHEEKS
Dijionaise, dill

SALADE DE TOMATES
POTATOES

This is a sample menu; items are subject to change due to seasonal produce.
Dietaries and allergies will be catered to individually, if given notice. 

A 10% service fee applies to all groups of 15 or more guests.



This is a sample menu; items are subject to change due to seasonal produce.
Dietaries and allergies will be catered to individually, if given notice. 

A 10% service fee applies to all groups of 15 or more guests. 

FRESHLY SHUCKED OYSTERS

SPICED BREAD

ROAST PUMPKIN HUMMUS
BURRATA

TUNA CRUDO
CLOTH AGED WAGYU SALAMI

OCEAN KING PRANWS
Mandarin, brown butter 

DRY AGED RIB-EYES
320 days, dry aged, beef jus

SALADE DE TOMATES

$150 PP
MENU


