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Boards 

Drum Board, condiments, and toasted ciabatta (Select your options from the chalkboard)                     25/ 35 /42 

          

 

Nibbles 

Warm Olives marinated in garlic, lemon, chili and olive oil (v,gf,nf,df,h)         8 

House Bread, confit garlic and tomato butter (v,nf,h)         10 

Cheese Bread, olive soil, parsley, provolone (v,nf,h)          12 

 

Entrée 

Bug and Chilli Ravioli, garlic, mojo verde, basil, cherry tomato and tomato butter sauce (nf,h)     19 

Mesquite Pulled Pork Belly Croquette, bechamel, provolone and spicy aioli (nf)       16 

Beef Tartare, cured egg yok, fried wonton wafer, spiced marinade and charcoal salt      18 

Pan Seared Quail, wrapped with jamon, spinach, caramelized onion cauliflower puree and jus (gf,nf)    16 

Salmon Frits, cream cheese, basil, seaweed, lemon cheek and caper aioli (nf,gf,h)      18 

Honey Baked Halloumi,  parsley, hazelnut crumb, goats cheese, leek hay (v,h,gf)       19 

Black Barley and Charred Asparagus, candied pecan, mung bean, pepita seed, goats curd and lemon dressing (v,h)   19 

 

Main 

Chicken Linguini, shitake, jamon, parsley, spinach, and white wine garlic cream sugo (nf)      28  

Braised Beef Cheek,  onion jam, white polenta, fried shallot and beef jus (nf,gf,h)      32 

Wagyu Striploin, soubise, cavolo nero, wild fungi, dried king brown crisps, basil oil and bone marrow jus (gf,nf)   36 

Truffle Gnocchi, wild fungi, garlic, butter sugo, cavalla nero and truffle oil (v,nf,h)       29 

Slow Cooked 12hr Pork Belly, apple puree, spinach and jus         32 

Market Fish, chefs choice of sugo             MP 

 

Sides 

Fries, herb salt and mayo             10 

Paris Mash, garlic butter and chive            12 

Roasted Carrots, burnt honey, hazelnuts, ricotta (v,gf,h)         13 

Broccoli Bake, alfredo, provolone, spinach (v,gf,h)          13 

Heirloom Tomato, caprese with Stracciatella, basil, pepper and 25yr aged PX balsamic (v,gf,nf)     13 

 

Desserts 

Churros, cinnamon sugar and charcoal salted caramel (nf,v)         12 

Cream Catalan with raspberry gel (nf)           12 

 

 


