MENU

SMALLER
Crusfy sourdough bread, arfichoke and slpinach a’ip, Ipic/e/ea’ chilli and feta crumble, warm gar/ic

and sumac olives $16

Stout and ageo/ cheddar fritters, Waldorf salad. balamic Pear/ onions, candied walnuts $20

Crislpy Korean Po*onto fries, kimchi wakame salt slpring onions, Gochtﬂ'omg mayo, parmesan $19

Coorong mullet crudo, lemon and Pars/ey oil creme fraiche, rhubarb, sweet Iaic/e/ea/ onion, foasted

sesame brittle $24
Salt baked beetroot roast hazelnut and orange Pes*o, Inic/e/ea/ red onion, dil| Ioaby beet salad $19

Slow cooked Szechuan pepper g/azec/ lamb ribs, Puffea/ wild rice, slgring onion, crislay shallots $2L

LARGER

Slow cooked gmin fed beef rib, hummus, farro, Lebanese Pic/e/es, sweet Pepi*as, green almond
and loars/ey salad $39

Sesame and ginger roast chicken breas*, Cantonese mushroom ho*lomt, soy beans, fofu, wild rice,

crislay prawn cracker $35

POIH fr/'ea/ gHOCChI; /oroc 7LOIDS, cavo/o nero, /ee/e anc/ IDOIFVY)@SOIV) sauce, &OFgOHZO/OI, shavea/ fenne/ am/

basil $3L

Pan fried Coorong mullet, Vietnamese rice noodle bowl cucumber, Pic/e/ea’ carrot. ice[oerg, red chill;

nam Jim a/ressing, foasted Peanmts $28
Tuscan egg/o/amt, fomato and chilli sugo, rigontoni /90187[0/, capers, Fars/ey and parmesan $28

STAY A WHILE
Baked honey custard, Ipoachec/ local Ipeaches, Ipisfachio kataifi $16

Banana and macadamia nut soufﬂe, cinnamon icecream, white chocolate caramel sauce. $I

CHEFS MENU

A selection of our favourite sharing dishes served over it courses.
$65 per person, minimum 7 Peolp/e

P/ease OIS/Q 7L0 See 7%2 menu



