
MARINATED OLIVES  $8

FOCCACIA. GARLIC & MISO BUTTER $10 

FRIES. ROSEMARY SALT. TRUFFLE AIOLI. $10

CARROT XO BRUSCHETTA. ALMOND LABNEH. CHIVES $12

OYSTER MUSHROOM SKEWER. HARISSA OIL. PEPPERBERRY $12

MACADAMIA CHEESE. FIGS. PICKLED BEETROOT. PISTACHIO.........

BURRATA*. FRIED BREAD. CHIMICHURRI. CHIPOTLE & TOMATO JAM...
PERSIMMON CARPACCIO, CITRUS. PISTACHIO, OLIVE GREMOLATA. 

 CHILLI. ESCHALOT. CASHEW CHEVRE.........................

ROCKET & FENNEL SALAD. GREEN APPLE. CUCUMBER. GREEN HARISSA. 

 MACADAMIA CHEESE. PICKLED ONION.........................

CRISPY BRUSSELS SPROUTS. BLOOD LIME & GOCHUJANG CARAMEL......

GRILLED BROCCOLINI. STRACCIATELLA*. CHILLI. CHARRED LEMON...
CARAMELISED PUMPKIN. ALMOND LABNEH. GREEN HARISSA. PEPITAS.

 PICKLED ONION. TOASTED BUCKWHEAT........................

CHARRED CABBAGE. TAHINI & SWEET MISO GLAZE. CHILLI & SHALLOT.

EGGPLANT ROLLATINI. SPINACH & CASHEW RICOTTA. POMODORO......

FEED ME / CHEFS SELECTION................$55PP

 *CONTAINS DAIRY

SEASONAL PASTA............................................

FREGOLA. CAVOLO NERO. MUSHROOM & FENNEL SAUSAGE. 

 CHICKPEAS. STRACCIATELLA*.............................
ROASTED CELERIAC. LEEK, CASHEW & WHITE BEAN PUREE. 

 CHIPOTLE & CHERRY TOMATO JAM. CHIMICHURRI.............

POTATO GNOCCHI. MISO BRAISED MUSHROOMS. SHIITAKE CREAM.   

 PEPPERBERRY. CHILLI & SHALLOT OIL.....................

PLEASE NOTE: GROUPS OF 7+ ARE REQUIRED TO DO THE SET MENU ON WEEKENDS
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