
Fried corn ribs, chilli, lime & mayo GF Vo 16

popcorn broccoli, vegan hot sauce GF V 18

White bean hummus, marinated artichokes, 
crispy Jerusalem artichokes & focaccia gf V

26

Local burrata, braised Tuscan kale, pickled 
chilli & focaccia GFo

28

Slow roasted eggplant, whipped tofu, 
Tom yum dressing, black sesame, 
Asian herbs GF v

36

Roasted Japanese pumpkin, golden Dahl, 
cumin spiced yoghurt, chickpeas & pickled 
pumpkin GF Vo

36

Salt & pepper bug roll, ranch, iceberg GFo 11 EA

Olasagasti anchovy, potato rosti, 
sauce gribiche GF

18

1/2 shell scallops, harissa butter, lemon GF 18

yellowfin tuna sashimi, braised tomato, 
chives, lemon infused olive oil GF

28

Red curry marinated squid, cucumber& 
coriander salad, kafir lime, coconut GF

37

crumbed local sardines, puttanesca 
sauce, green olive, basil & lemon GF

45

Lamb Yiros croquettes, tzatziki , tabouli GF 22

rare seared beef, tuna mayo, fried capers, 
reggiano Parmesan GF

24

Pâté toast, quince jam, fresh pear GFo 22

Jerk chicken, shredded cabbage, 
coconut dressing, charred lime GF

38

Masterstock braised lamb shoulder, 
egg noodle salad, spring onion oil, 
crispy peanut crunch GFo

46

Pepper rubbed scotch fillet, herbed 
chimichirri, parsley oil, Jus de rôti GF

49

1.4kg Wagyu op rib, Jus + 4 sides 
[24hr pre-order only]

169

Baby cos lettuce, buttermilk ranch, pick-
led shallots GF Vo

12

Steak chips, salt & vinegar seasoning GF V 12

Honey & sesame glazed carrots GF Vo 12

pan fried vegan roti V 5 ea

Sticky date pudding, salted butterscotch, 
vanilla cream

19

Lemon curd & poached rhubarb tart 19

Coconut sorbet, candied pineapple, 
fresh lime GF V

18

gf gluten free     gfo gluten free option 
v vegan      vo vegan option

[A] – for a short time – 46 pp (lunch only)

[B] – for a long time – 76 pp




