


Menu is subject to change if the market has sold out of our desired produce.

Hummus & wood oven pitta bread
Raw tuna, bull horn pepper, green tomato, herbs
Stracciatella, pickled green tomato, sumac

King prawn, chilli, roasted garlic alioli skewers
Wagyu beef, coriander, cumin, chilli skewers
Jewelled cracked freekah pilaf
Grilled nectarine, mustard leaves, radish, manchego

Braised beef short rib, sweet corn, green chilli sauce
Grilled market fish, smoked tomato, Goan pickled 
cucumber
Wood-fired zucchini, chilli, garlic, goats curd
Seasonal greens, feta, sesame, chilli

Chocolate mousse, caramel, coconut, coffee
Rhubarb, vanilla custard, finger lime, pistachio

Hummus & wood oven pitta bread
Raw tuna, bull horn pepper, green tomato, herbs

King prawn, chilli, roasted garlic alioli skewers
Jewelled cracked freekah pilaf
Grilled nectarine, mustard leaves, radish, manchego

Braised beef short rib, sweet corn, green chilli sauce
Western Plains pork belly, red chermoula, fennel
Wood-fired zucchini, chilli, garlic, goats curd
Seasonal greens, feta, sesame, chilli

Chocolate mousse, caramel, coconut, coffee

The Big Feast . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  75
10-40PAX	 Per person

Slightly Bigger Feast . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  90
10-40 PAX	 Per person


