
MENUS ARE SUBJECT TO CHANGE WITHOUT NOTICE. 

(V) VEGETARIAN (VE) VEGAN (GF) GLUTEN FREE (DF) DAIRY FREE 

PATRONS WITH ALLERGIES OR DIETARY REQUIREMENTS, PLEASE INFORM YOUR WAIT STAFF PRIOR TO ORDERING. 

ALL VISA, MASTERCARD & AMERICAN EXPRESS CARDS WILL INCUR A 1.65% PROCESSING FEE.  

ALL DEBIT CARDS WILL INCUR A 0.55% PROCESSING FEE. 

  
Valentine’s Day 

SATURDAY 14th FEBRUARY 

 
ADDITIONS 

‘AOC’ SYDNEY ROCK OYSTERS, yuzu mignonette (gf, df) 6ea 

MIXED MARINATED OLIVES, citrus (ve, gf) 8 

GRAIN BAKERY SOURDOUGH, Pepe Saya cultured butter, sea salt (v) 12 

CARBONARA WAGYU TARTARE, brioche 14ea 

 

SNACK 

WHIPPED RICOTTA TART, yellowfin tuna, caponata  

 

ENTRÉE 

SMOKED BURRATA, sweet & sour zucchini, carasau (v) 

KING SALMON TATAKI, mango & ginger salsa, kombu, mizuna (df) 

WAGYU TONNATO, fried capers, pickled Spanish onion (gf, df) 

 

MAIN 

CASARECCE, spanner crab, heirloom cherry tomatoes, bottarga 

COPPERTREE FARMS EYE FILLET, truffled gratin, gentleman’s relish, eschalot (gf) 
ROASTED EGGPLANT, puttanesca sauce, basil crumb, wild rice (ve, gf) 

 

SIDES 

FRIES, aioli (v) 

GRILLED ZUCCHINI, feta, confit tomatoes, kalamata olives (ve, gf) 

 

DESSERT 

HAZELNUT TIRAMISU (n) 

PASSION FRUIT PANNA COTTA, cocoa tuile, raspberry (gf) 

SELECTION OF SORBET (ve) 

 


