
V= Vegetarian option • GF= Gluten-free option.

This menu may contain the traces of nuts. Please notify your wait staff of any dietary requirements and we will do our best to accommodate your needs.

Homemade Sourdough & Focaccia brown butter, olive oil (v)

$65 per person (minimum 7 guests)

Pan fried Fish tomato salsa, mussel and potato escabeche (gf)

Chicken Breast & Bone Marrow Custard Millefuille polenta, charred witlof, smoked nduja sauce (gf)

Aged Sirloin potato foam, caramelized onion puree, grilled brassicas (gf)

Linguine truffled mushroom cream, parmesan crumb (v)

Garden Salad lemon vinaigrette dressing (vg, gf)

Yogurt Panacotta rhubarb, almond (gf)

Pavlova poached blueberries, pineapple sorbet, mascarpone cream, crumble (v)

Chocolate Bon-Bon & Macarons house made (v)

Please choose one

Please choose one


