
 Market Fish, Asparagus, Fennel Veloute, Green Olive Tapenade GF   (A)            + 10               

Mains

Starters 

Sides
Crispy Potatoes, Garlic and Nori Salt, Sour Cream  V, GF, DFO                       

 Lunch Set Menu $65pp

Cheese Board with Goats Brie, Bay of Fires Cheddar  GFO                                      22

Affogato, Vanilla Ice Cream, Espresso, Frangelico  GF                                               20                 

Melon, Apple, Mint, Macadamia V, GF, DFO                                                                                   

Grilled Prawn, Hot Sauce,  Corn, Root Vegetabe  GF, DF  (A)                                                 

Lamb Neck, Merguez Sausage , Tahini, Carrots 

Pork Collar, Cumquat Braise, Witlof, Almond Cream 

Urban Valley Mushroom, Peas, and Black Garlic  V, GF                            

Wagyu Bolar Blade, Garlic Parsley Puree, Tuscan Kale GF, DF                               + 10

Baby Gem Salad, Herb Dressing, Pumpkin Seeds V, GF, DF                                       

Choose One

Choose One

To Share

Beef Tartare, Chipotle, Goats Curd, Cumin Crackers GFO, DFO

Malt Brownie, Wattle Parfait, Caramlised Pear GF                                                      18

Add Dessert
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