
AUTUMN 

Sourdough, roast chicken schmaltz and chives 4ea 

Rock oyster, pink peppercorn granita 5ea 

Salt and pepper sweetcorn fritter 5ea 

Albacore tuna crudo, black olive and olive herb 20 

Heirloom tomato, herbed crème fraiche and pangrattato 17 

Grilled cucumber, ‘nduja and stracciatella 16 
Crispy school prawns, charred green chili and curry leaf 23 

  

FROM THE FIRE 
Heritage eggplant, crispy enoki and roast sesame 29 

Whole flounder, tomato sambal and fresh lime 45 

Half Milawa chicken, bullhorn chilli and bay 39 

Pork belly rib, oyster and navets 42 

 

Smashed crispy potatoes, green sauce and jus 12 

Seasonal bitter leaves, fried capers and Meyer lemon 10 

 

Honeydew, finger lime granita and basil 10 

Wild fennel meringue, Autumn fruit and honey 12 

Dark chocolate and oolong tea crémeaux, whiskey and burnt sugar 10 

 

Lingot D’Argental, white-mould, pasteurised cow’s milk 13 
Marcel Petite Comté Symphonie, hard, unpasteurised cow’s milk 16 

30g, cape gooseberry and lavosh 

 

Leave it to us 75 

 

 

 

 


