
OR

E n t r é e

Yuzu kosho beef tartare, quail egg yolk, 
wasabi mayo, tapioca and nori crisps (GF DF N)

Trio of East 33 Sydney rock oysters,
tempura, apple mignonette, natural, fresh lemon

 (GF DF NF)

V e g e t a r i a n

Miso and soy glazed oyster mushrooms, mushroom
ketchup, shiso (GF DF) 

OR

M a i n

Olive oil poached Petuna ocean trout, asparagus,
mussels, edamame, dill velouté (GF DFM)

Rangers Valley Wagyu Beef striploin 200g MB5, root
vegetables, chimichurri, tarragon emulsion

V e g e t a r i a n

Potato gnocchi, roasted pear, grapes, forme d’ ambert,
truffle cream 

D e s s e r t  T o  S h a r e
Strawberries and cream s’more with

Orange blossom marshmallow, chocolate ganache,
popcorn ice cream 

C h e e s e  T o  S h a r e
Baked vine wrapped triple cream brie, garlic, oregano,

manuka honey, lavosh


