
a service fee applies to all card transactions

A  L A  C A R T E  M E N U

SNACKS

Crumpets, salmon roe, creme fraiche, chive, nori salt			   12
Chicken liver parfait, brioche, BBQ strawberry, pink pepper			  12
Beetroot macarons, smoked sour cream, horseradish, balsamic 		  12
Beef tartare, Wagyu fat toast, capers, cured egg yolk			   12

SMALLER

Pasture raised egg, enoki, peas, parmesan cream, garlic crumbs		  21	
Smoked heirloom tomatoes, nectarine, stracciatella, lardo		  19
Coal seared Albacore Tuna, pickled ginger, daikon, cucumber, avocado	 24
Wagin duck breast, pressed leg, salt baked pineapple, Szechuan caramel	 31

LARGER

Wagyu beef, roast onion, smoked croquette, Hot English		   	 44
Honey glazed coal roasted carrots, linseed, goat’s curd, carrot top pesto	 36
Poached sustainably line caught fish, broccoli, kale, black garlic		  MP
Arkady lamb, blackened eggplant, olive caramel, coffee, cacao		  44
Cape Naturaliste Beef Wellington, mushroom duxelle, herb crepe		 110

daily sourdough, whipped roast garlic butter				    3pp

hand cut chips, pan juices							      12
salad of chopped iceberg, radicchio, cucumber, radish + feta		  12
sautéed green beans, buttermilk, dijon, white anchovy			   12



a service fee applies to all card transactions

C H E F ’ S  M E N U

designed for the whole table

tasting menus 95pp

australian wine match 65pp / world wine match 85pp 

TASTING MENU

Crumpets, salmon roe, creme fraiche, chive, nori salt
Chicken liver parfait, brioche, BBQ strawberry, pink pepper	
Beetroot macarons, smoked sour cream, horseradish, balsamic 
Beef tartare, Wagyu fat toast, capers, cured egg yolk

Pasture raised egg, enoki, peas, parmesan cream, garlic crumbs

Wagin duck breast, pressed leg, salt baked pineapple, Szechuan caramel

Arkady lamb, blackened eggplant, olive caramel, coffee, cacao

Optional Cambray Farm cheese selection (15 per person) 

Bravo apple galette, butterscotch sauce, all spice ice cream

VEGETARIAN TASTING MENU

Crumpets, black garlic, creme fraiche, chive, nori salt
Hummus, brioche, almond, pickled cauliflower	
Beetroot macarons, smoked sour cream, horseradish, balsamic 
Blackened eggplant, fried bread, olive caramel, coffee, cacao

Pasture raised egg, enoki, peas, parmesan cream, garlic crumbs

Smoked heirloom tomatoes, nectarine, stracciatella, elderflower vinaigrette

Honey glazed coal roasted carrots, linseed, goat’s curd, carrot top pesto

Optional Cambray Farm cheese selection (15 per person) 

Bravo apple galette, butterscotch sauce, all spice ice cream


