
A N T I P A S T I
Spiced mixed nuts  	 � 7

Zagame family farmed olives  	 � 8

Potato focaccia, sun dried tomato	 � 13

Shark Bay scallops, cauliflower purée, spiced butter � 13

Baby burrata, fennel jam, basil oil  	 � 16

Cured kingfish, spiced buttermilk, grapefruit, avocado, pickles, salmon roe� 24

Karaage-style buttermilk fried chicken, soured cucumber, grilled lime, truffle aioli� 24

P R I M I
Potato gnocchi, pesto, zucchini, tomatoes, parmesan	   	�  26

Moroccan spiced lamb ragu, pappardelle, carrot, apricot, goats cheese� 29 

Spaghetti marinara, prawns, mussels, squid, chilli sugo, bisque� 29

S E C O N D I
200g Wagyu burger, cheese, pickles, tomato, mustard, shoestring fries� 28

Peri Peri BBQ chicken, pickled kohlrabi & witlof salad� 35

Market fish, spring legumes, sorrel purée, smoked eel velouté, herb oil, lemon� 38

Lamb rump, potato & seaweed gratin, spiced tomato chutney, bbq onion, lamb jus � 39 

300g Scotch fillet, potato & shallot croquette, onion jam, blistered tomatoes, salsa verde� 56

C O N T O R N I 
Shoestring fries, truffle mayo	 � 13

Roasted cauliflower florets, chickpea hummus, spiced dressing	 � 14

Leafy salad, pickles, mustard dressing 	 � 14

D O L C I
Chocolate parfait, peanut butter ice cream, honey chocolate caramel sauce, hazelnut crunch, burnt meringue	 	�  16

Berry & passionfruit trifle, sponge, coconut pannacotta, lychee� 16

F O R M A G G I  &  S A L U M I 
Select 1�  10

Select 4 � 35

Select 6 � 50

All served with house condiments, bread & pickles

Please inform our staff of any food allergies. We’ll do our best to accommodate all dietary needs; however,  
due to supply limitations, some requests may not be possible to fulfil. 

 Vegetarian options available  |   Contains nuts. 15% surcharge applies on public holidays.


