
À  L A  C A R T E  M E N U



E N T R É E S

(V) - Vegetarian
(GF) - Gluten-free 
Please inform staff if you have any allergies, as the absence of allergens cannot be guaranteed.

Cauliflower Arancini (V, GF)
Truffle aioli and fried enoki

$20

Tea Smoked Red Roasted Quail (GF)
Hoisin emulsion and chilli oil

$25

Salt & Pepper Scallops (GF)
Pickled rhubarb and avocado emulsion  

$25

Miso Cured Kingfish (GF)
Calamansi gel and citrus segments

$25



M A I N S

S I D E S

Celeriac & Apple Risotto (V, GF)
Radicchio and fried brussel sprouts

$35

Braised Brisket (GF) 
Red cabbage pomme purée and Saignée jus

$40

Seafood Bouillabaisse (GF)
Pork crackle crumb and corn bread  

$40

Herb Coated Lamb Rack (GF) 
Spiced pumpkin purée and carob jus

$40

Fried Truffle Potato Gratin (V, GF) $12

Grilled Winter Greens & Whipped Fetta (V, GF) $12



D E S S E R T

P L AT T E R S

Artisan Sourdough (V)
Cultured butter, olives, dukkah, olive oil and balsamic

$25

Cheese Platter (V) 
South Australian Blue, Brie and Cheddar with crackers, preserves and condiments

$30

Sesame Opera Cake (GF)
Wasabi ice cream and Jaffa ganache

$16

Choc Chip Cake (GF)
Pumpkin ganache and miso ice cream

$16

Rhubarb Curd Tart (GF)
Toasted ginger marshmallow and sweet dukkah

$16


