bread

V bakers duck sour dough, confit garlic + lemon thyme butter 05

V bakers duck sour dough, brie + hot honey 08

oyster

GF DF pacific oysters, gin + tonic, cucumber 06

GF DF pacific oysters, fig + champagne mignonette 06

starter

potato gnocchi, moreton bay bug, prawn, citrus butter, pea, chives oil, parmesan 35
GF DF pork belly, sweet glaze, roast pear, pickled fennel, black ash 25

GF DF seared sea scallops, corn puree, chorizo, serrano, watercress 28

GF DF wagyu beef brisket, massaman glaze, peanut, green leaf, crisp enoki 25
main

GF DF lamb shoulder, ratatouille, sweet potato croquette, black garlic jus 46
GF DF market fish, tuscan white bean caponata, saffron + lemon aioli 44

GF DF 230gm eye fillet, truffled potato galette, baby onion, jus 46

GF DF 300gm pork cutlet, roasted garlic, salsa verde, fennel 43

GF duck breast, parsnip puree, roast beetroot, hazelnut, pan juice 46

GF DF 400gm nolan’s rib on the bone, anchovy + curry oil, jus 65

sides

V GF fries, herbed salt, aioli 12

V GF pumpkin, spinach and smoked feta salad 13

V GF broccolini, spinach, almond butter 13

V GF green leaf, sunflower seeds, currants, goddess dressing, manchego 13

GF potatoes, beef tallow, sour cream, crisp onion 12



V / BAKERS DUCK SOUR DOUGH, CONFIT SMOKED GARLIC BUTTER

STARTER

GF DF / PORK BELLY + SWEET GLAZE + ROAST PEAR +PICKLED FENNEL + BLACK ASH
GF / SEARED SCALLOPS + CORN PUREE + CHORIZO + SHAVED SERRANO + CRESS

GF DF / STICKY BEEF BRISKET + MASSAMAN GLAZE + PEANUT + GREEN LEAF + CRISP ENOKI
MAIN

GF / DUCK BREAST + PARSNIP PUREE + ROASTED BEETROOT + HAZELNUT + JUS

GF / MARKET FISH FILLET + TUSCAN WHITE BEAN CAPONATA + SAFFRON + LEMON AIOLI
GF / 230GM GRAIN FED EYE FILLET + TRUFFLE POTATO GALETTE + BABY ONION + JUS
DESSERT

GF / POACHED PEAR + TORCHED SOFT MERINGUE + SMOKED YOGHURT + FRIED BASIL
BERGEN TIRAMISU + MASCARPONE + COFFEE SYRUP + COCOA DUST

GF / HONEY + GINGER BRULEE + SALTED CARAMEL ICE CREAM

2 COURSE $75

3 COURSE $85

MENU SUBJECT TO CHANGE




