
CHEF’S CURATED "FEED ME" MENUCHEF’S CURATED "FEED ME" MENU
“Feed Me” (min 2 persons)� 65pp

“Feed Me” Vegetarian (min 2 persons)� 50pp

SUBSTANTIAL ITEMSSUBSTANTIAL ITEMS									       
Lobster roll, brioche bun NF� 24
Pork shoulder bao bun with pickle cabbage & soy glaze GF, NF� 22
Tropical ceviche with tigers milk, atchara & coriander oil GF, NF� 28
Goats curd with caramelised xo, dill oil & lemon balm NF, VEG*, GF*� 23
Dengaku eggplant, creamy coconut & crispy kale  V, GF, NF� 21
Roasted winter vegetables served with chickpea hummus & dill oil V, GF� 17

DESSERTS											          DESSERTS											         
Piña Colada Cheesecake, rum soaked pineapple & 
coconut parfait VEG, NF, GF*� 20
Mrs. Charles Brownie, walnuts, Irish cream & ice-cream  � 17

SNACKSSNACKS
House marinated Kalamata olives V, GF, NF� 10
Rye sourdough with whipped caramelised onion butter VEG, NF� 12

CANAPÉS  (2 pieces)CANAPÉS  (2 pieces)							         		   		   
Charred octopus tostada with black bean puree & salsa roja GF, NF� 17
Charred pineapple prawn with tamarind sauce GF, NF� 15
Porcini & truffle tart VEG, NF, GF*� 13
Roast parsnip, lavosh, caramelised harissa V, GF� 11 

OYSTERS �OYSTERS � 6        12
Pacific Oysters GF� 36        72

Accompaniments  |  Refreshing pineapple mignonette

All card payments will incur a transaction fee: MasterCard Credit 1.4% | MasterCard Debit 0.8%  
VisaCredit 1.5% | Visa Debit 0.8% | Amex 1.5%

Sundays incur a 15% surcharge. Public Holidays incur a 15% surcharge

Canapé tasting plate GF* � 35

V - vegetarian       VE - vegan       GF - gluten free       NF - nut free      * - option available 

FOOD



All card payments will incur a transaction fee:
MasterCard Credit 1.4% | MasterCard Debit 0.8%  

VisaCredit 1.5% | Visa Debit 0.8% | Amex 1.5%
Sundays incur a 15% surcharge. Public Holidays incur a 15% surcharge

MEAT & CHEESE PLATES 40/70MEAT & CHEESE PLATES 40/70
Chef's selection of 3 or 5 cheeses and/or meats 

served with a selection of house condiments

BALLER BOARD 120BALLER BOARD 120
Chef’s selection of gourmet meats & cheeses served with 

a selection of accoutrement  (serves 3-4)

CHARCUTERIE 50gCHARCUTERIE 50g  
served with house condimentsserved with house condiments

Beef 	

Quattro Stelle Wagyu Pastrami� 14

Wagyu Bresaola 9 score� 29

	

Pork	

Mr Canubi Mortadella� 14

La Hoguera Serrano 18mth� 16

Quattro Stelle Calabrese	� 14 

CHEESE 50g CHEESE 50g 
served with house condimentsserved with house condiments

Soft	
Delice Cremiers � 23 

Six Farms Brie � 14

Blue

Fourme D’ambert Mornac� 15

Hard 
1655 AOP Swiss Gruyere� 18 

Shepherd’s Whey� 18

Van Der Heiden Chevrano� 16

CAVIARCAVIAR
Oscietra caviar 30g, chives, shallots, blini, crème fraîche � 240
Caviar bumps  (available Wednesday only)� 16

FOOD


