
S N A C K S

Sourdough, cultured butter, smoked salt (2pcs)                                                                                

Sydney rock oysters, yuzu kosho mignonette (1/2 doz)          

Beetroot, goat’s feta, hazelnut, torched mandarin                                                                                                                                        

Blue fin tuna, capers, bonito mayonnaise, finger lime                                   

Fried squid, banana peppers, spiced sour sauce                                                                                                                        

Bangalow pork belly, chorizo jam           

Beef tartare, enoki mushroom, padrón pepper, ponzu, nori cracker                                                                                                                          

M A I N S

Grilled Japanese eggplant, smoky miso baba ghanoush, burnt honey teriyaki 

Potato gnocchi, wild mushroom, sage brown butter                                                                              

Beer battered john-dory, tartare, mushy peas, chips 

Murray cod, butter sauce, black cabbage, scallop  

Pork schnitzel, pickled radicchio, grilled lemon

Black onyx brisket & tenderloin, compressed pear, beef fat hash 

F R O M  T H E  G R I L L

Skull island prawns, red curry butter, lime (4pcs)      

Spatchcock, fermented chilli, flamed shishito peppers 

250G Angus sirloin, chimichurri, bone marrow Jus 

200G Black Angus eye fillet, ratatouille, bone marrow Jus 

S I D E S

Micro herb salad, verjus dressing 

Roasted pumpkin, lemon, yoghurt, pine nuts 

Broccolini, preserved lemon 

Beef fat hash brown 

Potato fries 

Please let one of our team know if you have any specific dietaries, food allergies or food intolerances.  
Guests of 6 or more will incur a 10% service charge and a 15% surcharge will apply on public holidays.
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