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Black river Imperial caviar (20g), blinis, créme fraiche and chives $160

ENTREES
Hummus, pumpkin, pomegranate
Butterflied king prawns (x3), lemon, garlic.

Pork belly, pear, gochujang, carrot

MAINS
Quinoa, zucchini, kombu
Grouper, chorizo, capsicum
Lamb noisette, eschalots, eggplant

Little Joe grass fed premium scotch fillet 300g (+$35)

SIDES
Roast chat potatoes, garlic, spring onions

Mixed leaf salad, aged sherry vinegar

DESSERTS
Chocolate and hazelnut tart, bourbon ice cream
Brie triple cream and Blue d’Affinois cheese plate, dates, quince paste and seeded lavosh

Quintessence berries, vegan vanilla cream

There is a 15% surcharge on all credit card transactions. 10% gratuity applies to a party of 10 or more. 10% Sunday surcharge and 15% on public holidays.



