
- all of our dishes are designed to share -

S M A L L  P L A T E S
Tuna Crudo with salsa verde, freeze dried olives 

and squid ink garlic bread GFO 21

Pan Seared Scallops with parsnip puree, 
black truffle and fresh chervil GF 24

Salt Cod Brandade with smoked salmon roe 
and crispy seeded sourdough GFO 19

Hibachi Grilled Octopus with fermented corn, fresh cucumber 
and radish with cumin seed and lime dressing GF 19.5

Chicken Liver Parfait, rhubarb and onion relish 
with crispy sourdough GFO 16

Char-grilled Quail wrapped in prosciutto and sage 
with a celeriac and herb remoulade GF 23

Beetroot four ways, garlic roasted mushrooms, 
caraway seeds and goats curd GF VGO 18

Roasted Dutch Carrots, feta and hazelnuts 
glazed with truffle honey GF VGO 16

Italian Smashed Potatoes with garlic rosemary
and pecorino GF VGO 14

Fresh Seasonal Salad with sherry vinaigrette GF VGO 12

L A R G E  P L A T E S
Mussels in a white wine, saffron, chilli sugo 

finished with butter and chargrilled sourdough GFO 29

Pan Roasted Barramundi with caponata and a lemon and pine nut dressing GF 36

Crispy Skinned Pork Belly, fermented apple, 
jus with fresh herbs and pomegranate GF 34

Traditional Beef Ragout with rosemary, garlic, red wine and tomato served 
with house made pappardelle pasta, 12 month mature goats cheese and basil powder 32

Roman Polenta Gnocchi with mushrooms, balsamic onions,
 spinach and herbed goats cheese GF V 29

Please take a photo of our Covid Safety QR code with 
your smart phone and follow the prompts. Stay safe xx.    

A 10% surcharge will 
be applied on Sundays.    

Please inform your waiter of any allergies. We will do our best to accommodate your dietary needs.
*** Due to our open kitchen environment, we cannot be held responsible for traces of allergens.


