
Table Rustic
STARTERS
B A K E D  F O C C A C I A
Freshly baked served with whipped brown butter

O Y S T E R S
Jalepeno dressing, cucumber & shiso

$ 8

$ 3  P E R  O Y S T E R

B B Q  P R A W N S
BBQ grilled prawns served with miso , sake cream and enoki mushrooms

W A R M  C H I C K E N  T E R R I N E
With  sage, macadamia & fennel

$ 2 2

$ 2 0

P A N  F R I E D  P O R K  D U M P L I N G S
O R
P A N  F R I E D  V E G E T A B L E  D U M P L I N G S
House made dumplings served with crispy garlic and chilli dressing

$ 1 8

ENTREE

J A C K S  C R E E K  W A G Y U
Marble score 7+ wagyu with horseradish crème fraiche, kipfler potatoes
dressed with smoked wagyu fat & chive dressing

S M O K E D  D U C K  L E G  
Served with celeriac, pickled orange, pecans & salt bush

$ 6 5

$ 3 5

P A N  S E A R E D  S A L M O N
served with Dashi butter sauce, asparagus, finger lime and chive 

L A M B  S H O U L D E R  A N D  G R I L L E D  C H O P
Spinach, fetta, green olives, capers & gremolada

$ 3 9

$ 4 8

G R I L L E D  H A L O U M I  ( V )   
Spinach, fetta, green olives, capers & gremolada

$ 3 5

V A N I L L A  B E A N  P A N A C O T T A  
Belgium milk chocolate, puffed wild rice, raspberries & toasted pistachio

MAIN

DESSERT

$ 1 5

$ 1 5
W H I T E  C H O C O L A T E  B R O W N I E
Warm Belgium white chocolate brownie with strawberries, crème fraiche &
basil 


