
starters
Tomato & Beetroot Carpaccio - 95
[VE] [DF]
seasoned Tomato, roasted Beetroot, Beetroot Chutney, smokey Sherry
Vinaigrette, Charcoal Sourdough & Basil

Chicken Bao Buns - 105
[N]
Korean fried Chicken dressed in Gochujang, Honey, Soy & Sesame with
smoked Japanese Mayo, quick pickled Vegetables & fresh Herbs

Hawaiian Pork Belly - 115
slow braised & seared Pork Belly, charred Pineapple, pickled Onion,
Tomato & Chipotle BBQ, Klein River Oak smoked Stanford & Lavash

Tuna Wontons - 145
Spicy Yellowfin Tuna Wontons, Coconut & Horseradish Cream, spiced
Chili Oil, compressed Cucumber, charred Pineapple, Slaw & Coriander

Vietnamese Prawns - 155
[N]
3 grilled Wild Pink Prawns, Vietnamese Spring Roll, seasoned Avocado,
Nuoc Cham, smoked Walnut Crumb, Green Papaya, Coriander & Mint

Land & Seaweed - 155
Beef Tataki, Ponzu, Dashi Gel, Wakame, fresh Seaweed, Nori Mayo, crispy
Garlic & Onions



mains
Green Thai Curry - 185
[VE] [DF]
Aubergine, Baby Marrow, Baby Corn & Bamboo Shoots cooked in a Thai
Green Curry with sticky Jasmine Rice, Green Papaya, fresh Herbs &
Pandan Oil

Salmon Poke - 225
[N] [DF]
Norwegian Salmon, Red Onion, Poke Dressing, Sushi Rice, Wakame,
Lacto fermented Vegetables, Brazil Nuts & Egg Yolk Mayo

Seared local Catch - 235
Potato, Lemon & Mint Tortellini dressed in Prawn Oil with Sous Vide
Baby Leeks, Orange & Fennel Seed Beurre Blanc, Fennel Frond & Parsley
Oil, candied Orange Zest & shaved Fennel Bulb

Pork Belly - 235
[GF]
slow braised & seared Pork Belly, Potato Dauphinoise, braised Red
Cabbage, Truffle scented Cauliflower Purée, Apple & Fennel Gel, pickled
Mustard Seeds, Crackling & Jus

Beef Sirloin & Gnocchi - 245
seared & Butter basted Beef Sirloin, Gnocchi Parisienne, Carrot & Raw
Honey Purée, Truffle scented Mushrooms, Peas, Bone Jus & Sumac

Lamb Loin - 265
seared & sous vide Lamb Loin, Garlic & fresh Herb Crust, smoked Pomme
Purée, Pea Purée, seasonal Greens, Lamb & Mint Jus



dessert
Crèpe Suzette - 95 
[N]
with Passion Fruit, Hazelnut Ganache & Vanilla Ice Cream


