dining

Tas{ing Menu

$135 per person | Minimum 2 guests

Sourclough, cultured but’cer, sea salt

Salmon Brandade cigar, c|i||, seaweed aioli

Beef Carpaccio, tonnato sauce, echa”o’cs, capers, parmigiano reggiano

Zucchini B|ossom, prawn, sca”op, bu’c’cermi”(, c|’1i||i, herb oil

Crab & saffron |inguine, cavolo nero, aleppo pepper, scampi caviar

O'Connor tenderloin, truffled onion, asparagus, Bordelaise sauce

Doached peaci‘\, macao|amia, ear| grey, mascarpone, honeycomb

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary requirements. However due to the shared production and
serving environment, we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.
All credit cards incur a 1.4% surcharge. Please note a 10% service charge applies to all tables of 8 or more people. A 10% surcharge will also apply on Sunday’s and public holidays. Menu subject to

seasonal availability.



