
S T A R T E R S
F resh ly  Shucked  Sydney  Oys te r s   w i th  Escha lo t  M ignone t te  Dress ing  GF  DF .

Ha l f /Doz  $30/60  

Sa l t  and  Pepper  Squ id  w i th  As ian  sa l ad  and  Nam J im  Dress ing  $27

Gar l i c  P rawns  w i th  Sh ime j i  mushrooms  and  Turk i sh  Toas t  $28  

House  Cured  Sa lmon  w i th  P i ck led  Rad i sh  & D i l l  O i l  $30

Twice  Baked  Gruyere  Cheese  & Sha l lo t  Sou f f l e  V  $25

Pan  Sea red  Ba r ramund i ,  On ion  J am w i th  Soy  Bu t te r  Sauce  $42  

Duck  B reas t ,  Con f i t  o f  Duck  Leg  w/  sau te  baby  Sp inach  & Jus  GF  $48  

Es tua ry  Po t ted  Sea food  P ie  $43  

Gr i l l ed  Dory  Wi th  Popcorn  P rawn  & Red  Wine  Bu t te r  Sauce  $42

Wagyu  Rump 200gm MB6  w i th  Po ta to  Sca l lops  and  Red  Wine  Jus  DF .  $57

C lass i c  A f foga to  Van i l l a  Bean  I ce  Cream F range l i co  Sho t  

w i th  Espresso  GF  V  no  a l coho l  $ 15 / 20  

T r io  I ce  c ream se lec t ion  w i th  Bu t te r sco tch  sauce  V  $20

Van i l l a  Bean  Creme B ru lee  w i th  Sp i ced  Chur ros  $20

D E S S E R T
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M E N U

S I D E S

Cr i spy  Ch ip  Bowl  GF  V  DF  $ 12

Mix  Sa l ad  Lea f  con f i t  On ion  d ress ing  GF  DF  V  $ 12

Po ta to  Sca l lops  V  DF  $ 15


