
PANE E  OL IVE
campana ro l l s  w i th  pepe saya  cu l tu red  but te r ,  m ixed  o l i ves  gfo

{+}  $ 16  Sydney  Rock  Oys te r s  (3p)  natu ra l ,  raspber r y  p rosecco v ina ig re t te

PESCE CRUDO (A)
h i ramasa k ingf i sh ,  apero l  reduct ion ,  p ick led  pear l  on ion ,  o range segments ,

cucumber  cou l i s ,  f i nger l ime gf

SCALLOP ( I )
Canad ian  C learwater ,  c r i spy  pancet ta ,  cau l i f lower  c reme,  tomato  concasse ,

ndu ja  o i l  gf

FAGOTT IN I  D I  GAMBER I  (A )
 house  made fagot t in i  f i l l ed  w i th  p rawns ,  lemon ,  mascarpone & ch i ve ,  saf f ron-

in fused  seafood ve louté ,  bas i l  o i l ,  pomegranate  foam,  b lack  o l i ve  dus t

SCOTCH F I L LET
MBS3+ ,  Aus t ra l ian  Angus ,  200 day  g ra in- fed ,  sa l sa  ve rde ,  t russ  cher r y  tomato  gf

se rved  w i th  m ixed  leaf  &  roas t  potatoes  gf

T IRAMISU
mascarpone c ream,  cof fee ,  amaret to ,  savo ia rd i  b i scu i t

{+$ 10pp}  -  upgrade to  cheeseboard  w i th  4  se lect ions  o f  cheese  &
accompan iments

SIGNATURE MENU $129pp

Designed to  share  for  2  -  8  guests

1.2% card charge applies | 10% service charge applies to public holidays
10% gratuity is applied for groups of 7+ guests


