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	Shares
Baguette $9
Warm baguette 4 slices, cultured butter  NF
Oysters $36
½ doz Coffin Bay oysters, freshly shucked, finger lime, champagne mignonette  NF, GF, DF
Crab Cigar $27
Blue swimmer crab, chilli mayonnaise, caper dust  NF
Beetroot Tartlets $14
Two tartlets, slow roasted beetroot, Feta, Roasted hazelnuts  V
Mushroom Tartlets $13
Two tartlets, fresh mushrooms, Spanish onion, garlic, thyme, sage, Gruyère  NF, V

Entrées
French Onion Soup $28
Caramelised onion soup, Gruyère crouton  NF
Baked Brie $28
Baked brie, honey, thyme, crostini  NF, V
Escargots $32
Snails, confit garlic, parsley butter, crostini  NF
Beef Tartare $29
Wagyu eye fillet tartare, egg yolk, anchovy cream, potato crisps  NF, GF
Scallops $33
Seared scallops, carrot purée, croutons  NF
Croquettes $25
Three croquettes: kale, quinoa and pumpkin · creamy Gruyère and fresh corn · fiery jalapeño, Parmesan and smoky scorched peppers  NF, V
Bone Marrow $35
Two roasted bone marrow, wagyu tartare, grilled baguette  NF
Crab Cake $26
Two cakes, Blue swimmer crab meat, spring onions, lemon-chilli mayo  NF
Beetroot Cake $25
Two cakes, Beetroot, Feta risotto, whipped goat curd, roasted hazelnuts  V

	
	Mains 
Chicken $49
250gm French-Trimmed Chicken Breast, Bush Tomato, Lemon Myrtle  NF, GF
Lobster Grill $99
Two chargrilled lobster tail, Whipped lobster butter, Lemon gel, Salmon Roe  NF, GF
Ricciolo Bolognaise $41
Bolognese and ricotta pasta scrolls, rich tomato sauce, Parmesan  NF
Ricciolo Ricotta $40
Spinach and ricotta pasta scrolls, silky mushroom cream, Parmesan, roasted hazelnuts  V
Fish $49
Market fish fillet, Beurre blanc, Cavolo nero  NF, GF
Eye Fillet $89
1824 Australian Wagyu MB3+ 200 g, potato purée, mushrooms, jus  NF, GF
Striploin $46
250gm True North Black Angus MB2+, frites, café de Paris butter  NF, GF
Tomahawk $153
1–1.2 kg Bone-in Rib Eye, 1824 Australian Wagyu, 150-day grain-fed MBS3+, mash potatoes, café de Paris butter  NF, GF
Sauces $5
Red wine · Peppercorn · Mushroom · Chimichurri  NF, GF

Sides
Salad $15
Red oak lettuce, white balsamic vinaigrette  GF, V
Seasonal Greens $15
Sautéed seasonal greens, cauliflower purée, almonds  GF, V
Roasted Cauliflower $15
Roasted cauliflower, garlic sauce, parsley  NF, GF, V
Frites $12
Shoestring fries, rosemary salt  NF, GF, DF, V
Mash Potato $15
Creamy mashed potato, Gruyère cheese  NF, GF, V




	Desserts
Mango Coconut Pebble $28
Sablé breton, mango mousse, tropical compote, coconut pebble  NF
Chocolat Passionfruit Tower $29
Brownie base, chocolate mousse, passionfruit jelly, passionfruit cream, chocolate cup
Green Apple Mousse $29
Crisp tart shell, vanilla custard, vanilla sponge, apple compote, green apple mousse  NF
Basque Cheesecake $25
House-baked cheesecake, vanilla ice cream  NF
	

	Kids Menu $49
Nauge Coco
Coconut Puree, Pineapple Juice, Vanilla syrup, lime, soda 
Baguette
Warm Baguette with Cultured Butter  NF, V
Croquettes 
Gruyere & Corn Croquette  NF, V 
Steak | Ricciolo Ricotta
Striploin 100g charcoal grilled, Frites, Tomato sauce | Spinach and ricotta pasta scrolls, silky mushroom cream, Parmesan, roasted hazelnuts
Ice Cream
Vanilla Ice Cream  NF, GF, V

	Beverages
Coffee $6
Espresso | Cappuccino | Flat White | Café Latte 
Tea $6
English Breakfast | Earl Grey | Peppermint | Lemon Twist | Green Tea
Soft Drinks $6
‘Purezza’ Still | ‘Purezza’ Sparkling | Coke | Coke Zero | Lemonade | Apple Juice | Pineapple Juice
Non-Alcoholics $16
Lemon Lime Bitters | Apple & Ginger Delight | Lychee Lemon Soda | Passion Citron Vert
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