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Designed to share, experience the best of () Dining with our delicious shared menu.
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18 month aged Jamon , rock melon, cornichon, grissini (DF)
Vanella Burratina, strawberry, roquette, lemon oil, apple condiment, mint (V, GF)

Zucchini Flower, parmigiano reggiano, cow's ricotta, Malfroy honey, herb oil (V, GF)

Queensland Yellowfin tuna tartare, fennel, basil, Pedro Ximenez, eschallots (DF, GF)

Whole White Pyrenees Lamb Shoulder, jus, chimichurri, Dijon (DF, GF)

Spatchcock, garlic, tarragon, lemon, paprika, chilli oil (DF, GF)
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Roquette, apple vinaigrette, pinenut, parmigiana reggiano

Crispy Sebago potato, Tasmanian wakame butter, aioli

Tiramisu (V)

Classic créme caramel, wattle seed, almond, raspberry (V, GF)

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, sesame and gluten. Whilst all reasonable efforts are taken to accommodate guest
dietary needs, we cannot guarantee that our food will be allergen free. All credit cards incur a 1.4% surcharge. Please note a 10% service charge fee applies to all tables of

10 or more people. A 10% fee will also apply on Sunday’s and public holidays.



