
large plates
choice of:

PORK SCOTCH (GF)
cauliflower skordalia, pickled apple & fennel slaw, jus gras

CATCH OF THE DAY (GF, DF)
tomato escabeche, cannelloni beans, broccolini

ROAST PUMPKIN (GF, PB)
whipped hummus, quinoa, crispy chick pea, bloomed raisin, paprika dust

sides to share

BROCCOLINI, BLACK GARLIC MAYO, ALMOND (GF, PB)

TALLOW FAT PATATAS BRAVAS, PAPRIKA, CHIVE SOUR
CREAM (GF)

2 COURSE GROUP MENU
$69 per person (groups of 10 or more)

to start

WARM RYE SOURDOUGH
sage & black garlic butter

small plates
choice of:

KONBU CURED SPENCER GULF KINGFISH (DF)
avocado cremeux, coconut lime dressing, pickled rainbow radish,
ikura, dill oil

BONE MARROW(DF)
gremolata, pepper berry salt, pickled shallots, rye sourdough

TOFU & SPINACH GNUDI (PB, GF)
wild mushroom sugo, Basil oil & mozzarella

pb - plant based | gf - gluten free | df - dairy free



3 COURSE GROUP MENU
$85 per person (groups of 10 or more)

something sweet
choice of:

TIRAMISU
charlie black coffee sponge, chocolate soil, edible viola

SPICED CARROT & DATE PUDDING (PB)
toffee caramel, house made coconut & rose gelato, coconut soil

GELISTA GELATO (GF)
hazelnut Rocher, salted caramel, raspberry swirl, chocolate button, fresh
berry compote

pb - plant based | gf - gluten free | df - dairy free

to start

WARM RYE SOURDOUGH
sage & black garlic butter

small plates
choice of:

KONBU CURED SPENCER GULF KINGFISH (DF)
avocado cremeux, coconut lime dressing, pickled rainbow radish,
ikura, dill oil

BONE MARROW (DF)
gremolata, pepper berry salt, pickled shallots, rye sourdough

TOFU & SPINACH GNUDI (PB, GF)
wild mushroom sugo, Basil oil & mozzarella

large plates
choice of:

PORK SCOTCH (GF)
cauliflower skordalia, pickled apple & fennel slaw, jus gras

CATCH OF THE DAY (GF, DF)
tomato escabeche, cannelloni beans, broccolini

ROAST PUMPKIN (GF, PB)
whipped hummus, quinoa, crispy chick pea, bloomed raisin, paprika dust

sides to share

BROCCOLINI, BLACK GARLIC MAYO, ALMOND (GF, PB)

TALLOW FAT PATATAS BRAVAS, PAPRIKA, CHIVE SOUR
CREAM (GF)


