
S E T  M E N U  
$ 9 5  p e r  p e r s o n   

Popcorn Cauliflower ✶⌾▲ 

E N T R E E  | Shared 
Burrata, fig jam, prosciutto, aged balsamic, focaccia ⌾ opt ✶opt 
Ricotta Ravioli, brown butter, pumpkin, Grana Padano ⌾  

M A I N  | Choice of: 
Porchetta ✶ ▲opt 
Rolled & roasted pork belly, Elphingrove celeriac, quince +nut salads, jus 

Market Fish ✶ ▲opt 
Jerusalem artichoke, celery heart + fennel salad,  hazelnut + red wine veloute 

Gnocchi Wagyu Beef Ragu ▲opt 
Robbins Island Wagyu Beef shin ragu, salsa verde, Grana Padano 

Side - Organic frisee, hazelnut, lemon, olive oil, Grana Padano ✶ ⌾ ▲opt 

D E S S E R T  | Choice of: 
Roasted Quince, apple sorbet, hazelnut, olive oil ▲ opt ✶ opt 
Icecream Sandwich, biscotti, chocolate hazelnut gelato ⌾ 
Gorgonzola dolce, fig paste, crisps ✶ opt  

MENU ADD-ONS 
Six  Oysters  f rom Moult ing Bay ‘Lease 65’                  27 
Chips with Stelo seasoning,  Mum’s tomato sauce ✶⌾▲  12 

Dairy  f ree ▲   Vegetar ian⌾   Gluten free✶  
M e n u  a d j u s t m e n t s  w e l c o m e  f o r  d i e t a r y  r e s t r i c t i o n s   |   V e g a n / v e g o  o p t i o n s  
a v a i l a b l


