
before
oyster natural or japanese dressing 5

king fish, jalapeño, coconut, kaffir + corn 22

 whipped ricotta, tomato, hot honey, balsamic + lavosh 17

brioche prawn roll, herbed emulsion, roe + celery 18 

turkish lamb manti, yoghurt, bush tomato butter, mint 20

seasonal taco 13

start
beef tartare, yolk, bush tomato, shallots + wattleseed cracker 23

Clover Hill Tasmanian Cuvée - Pipers River, Tasmania 

prawn + scallop tortellini, laksa, samphire, roe + red shiso 25 / 38

Flower Garden - Passionfruit Vodka, Elderflower Liqueur, Lemon, Passionfruit, Cucumber, Yuzu Soda 

quail, sorghum, corn, walnuts, black garlic, jus + sorrel 25

Stanton & Killeen Sparkling Tempranillo - Rutherglen, Victoria 

beetroot, seeded granola, ricotta + balsamic 22

Giant Steps Rosé - Yarra Valley, Victoria 

salmon, seaweed, ocean crackle, cucumber, horseradish + native lime 24

Hendrick’s Gin, Tonic + Cucumber 

middle 
eye fillet, potato, leek, cauliflower + smoked marrow jus 48

Scion Syrah - Rutherglen, Victoria 

lamb shoulder, minted cream, olive, peas + garlic chive vinaigrette 39

Spinifex Aglianico - Adelaide Hills, South Australia 

pork belly, apple, fennel, savoy cabbage + milawa miso mustard 38

Moores Hill Chardonnay - West Tamar, Tasmania

duck breast, carrot, blackberry, beetroot + five spice jus 40

Frogmore Creek Pinot Noir - Coal River, Tasmania 

markwood mushrooms, pearl barley, hazelnuts + cavolo nero 36

Domenica Gamay - Beechworth, Victoria 

market fish of the day - MP 

along-side
corn ribs, manchego + herbed emulsion 12

duck fat kipfler potatoes + curry mayo 12

harissa honey carrots, herbs + yoghurt 12

to finish
smoked chocolate, macadamia + miso caramel 17

elderflower cremeux, strawberries, pistachio + lemongrass 17

coconut, jasmine, white chocolate, yoghurt + passionfruit 17

fromage selection of cheese + condiments 16/30
10% surcharge applies for weekends + public holidays.

surchages apply for card transactions.  




