SHARE PLATES

// 12PM - LATE

CRUSTY SOURDOUGH 9.0
Aged balsamic - Extra virgin olive ol

FRESH OYSTERS
Natural - Mignonette dressing - Lime each 4.0/ V2 doz 22
Steamed - Dashi soy - Ginger - Coriander each 4.5 / V2 doz 24

BRIOCHE SLIDERS one / two / three
Crispy buttermilk chicken - Gem lettuce - 6.5/12.0/18.0
Wasabi aioli

ARANCINI (three) 14.0

Creamed com - Manchego - Smoked tomato relish

QUAIL TERRINE 18.0
Smoked fig relish - Sourdough croltes

TUNA CEVICHE 22.0
Red vein sorrel - Roasted chilli aioli

BURRATA CHEESE 18.0
Charred asparagus - Smoked almond crumb - Sherry vinegar

CRISPY BABY CALAMARI 18.0
Green papaya & chilli chutney - Toasted coconut -
Lemongrass salt

SMOKED LAMB RUMP 22.0
Creamy white polenta - Salsa verde - Pinot jus

BATTERED FISH FILLETS 22.0
Dill pickle skordalia - Celeriac remoulade



LARGE PLATES

// 12PM - 3PM
5.30PM - LATE

WHITE FISH OF THE DAY market price
Capers - Bumnt butter - Broccolini - Chat potatoes

EYE FILLET 38.0
Horseradish mash - Charred asparagus -
Smoked mushroom & shallot ragout

CHICKEN DIABLO 34.0
Chargrilled half chicken - Chilli & soft herb marinade -
Roasted Dutch carrots - Pickled zucchini

PAPPARDELLE & SLOW BRAISED BEEF CHEEK 29.0
Green peas - Parmesan - Winter truffle ol
(Vegetarian option available on request)

// SIDES

SHAVED ZUCCHINI & DUTCH CARROT SALAD 12.0
Goat's curd - Pomegranate - Tarragon vinaigrette

DUCK FAT POTATOES 9.0
Smoked yoghurt

HEIRLOOM TOMATOES & BUFFALO MOZZARELLA 10.0
Crisp & fresh basil - Aged balsamic

BABY COS CAESAR SALAD 9.0

SEA SALT CHIPS 9.0
Tomato relish



DESSERT

BANANA SPLIT
Caramelised banana - Toasted marshmallow -

Roasted peanuts - Salted caramel ice cream

DARK CHOCOLATE PANNA COTTA
Mint & strawberry salad - Biscotti

AFFOGATO
Gioconda espresso - Vanilla bean ice cream -

Shortbread

Add a liqueur shot of your choice //

CHEESE

12.0

12.0

8.5

18.0

Soft + hard cheese selection - Sourdough - Accompaniments



