
prices inclusive of gst.

Dine me menu $65 per person
Wine me additional $35

To start

Oysters, mignonette 4ea
Stracciatella, asparagus, tomato, basil 18

Beetroot, avocado, pomegranate, mint 16
Veal carpaccio, rocket, parmesan, mustard 20

Kingfish ceviche, cucumber, red chilli vinegar 19

Plates

Heirloom tomatoes, figs, olives, rocket 22
Zucchini flowers, Persian feta, romesco 26

Spanakopita, olive and fennel salad 24
Pumpkin agnolotti, hazelnut picada 28

Orecchiette pasta, broccoli, chilli, garlic + anchovy (optional) 28
Shark bay crab spaghettini, caper, lemon, tomato, chilli 34

Spatchcock peri peri, couscous salad, labneh 34
Veal cotoletta, cabbage salad 39

Pink Snapper, skordalia, asparagus, caper butter 39
Scotch fillet, potato and silverbeet, glazed shallots 40

Broccolini, chilli & garlic 10
Mixed leaf salad, mustard dressing 9

Crispy potatoes, salsa verde 10

Desserts

Chocolate nemesis, mint ice cream 15
Strawberry jelly & ice cream, vanilla custard, pistachio 15

Profiteroles, ricotta, caramelised fig 15
Pear tarte tatin, tonka bean ice cream 15

Selection of cheeses, muscatels, baguette 27


