
LUNCH MENU

PREMIUM GRADED ROCK OYSTERS 

Fresh lemon, aged mirin & finger lime mignonette  

1/2 dozen | 44              dozen | 88

Add Oscietra caviar | 8 each

TASTE OF THE SEA SHARING PLATE 

Crudo, grilled scallops, Skull Island prawns, 

Fraser Island spanner crab & East 33 Sydney Rock Oysters

80pp (minimum 2 people)

Please notify staff of any allergies you may have.
A 10% staff gratuity will be added to the final bill for groups of 8+ (Monday - Saturday). A 15% surcharge applies on Sunday and public holidays. All card transactions incur a 1% surcharge.

BREADS & SNACKS

HANDMADE POTATO & PUMPKIN SEED BREAD 4pp

MOZZARELLA MILK BUNS (2) 22

ORTIZ ANCHOVY CROSTINI (2) 26

IBÉRICO JAMÓN DE BELLOTA (50G) 48

SMALL PLATES

YELLOWFIN TUNA CRUDO 34

Shaved fennel & blood orange salad, 
citrus soy dressing

DUCK LIVER PÂTÉ 32

Blood plum & sour cherry jam, 
smoked chicken fat brioche

FLASH SEARED SCALLOPS 38

House made XO sauce, macadamia, 
hibachi grilled gem heart

COAL ROASTED BEETROOT SALAD 34

Pomegranate molasses, fresh burrata cheese, 
crushed hazelnuts

GRASS FED STEAK TARTARE 36

Soy shiitake mushrooms, capers, 
cured egg yolk, grilled sourdough

VEGETABLES & SALADS

LIVING LETTUCE 18

Salad cream, salted baby cucumber,

sourdough crumbs

GARLIC POTATOES 18

Twice cooked kipflers, rosemary salt,

French butter

BAKED CAULIFLOWER 18

Black lentils, black garlic,

macadamia & herbs

BRUSSEL SPROUTS 26

Flash fried, house made XO sauce, basil, lime

LARGE PLATES

MARKET FRESH FISH ‘LA PLANCHA’ MP

Burnt citrus & pink peppercorn butter

SEAFOOD RISOTTO 36 | 48

Southern calamari, smoked mussels, 
flaked cod, ink rice, prawn oil

CHARGRILLED BERKSHIRE PORK CHOP 46

Roasted fennel, braised barley, 
apple cider & mustard sauce

FLASH SEARED 2g WAGYU RUMP MS 9+ 54

Scorched cherry tomatoes, chimichurri, 
black garlic ketchup

CASARECCE PASTA ‘CACIO E PEPE’ 38

Reggiano, pecorino, stracciatella, 
butter & black pepper 

Add house made guanciale | 10

DESSERTS

BURNT WHITE CHOCOLATE ICE CREAM 18

Salted carrot toffee, carrot cake biscotti,

cream cheese frosting

MADAGASCAN VANILLA & CRUSHED RASPBERRY TART 24

Organic spelt & French butter pastry,

raspberry sorbet

HOT PASSIONFRUIT & KAFFIR LIME SOUFFLÉ 26

Rich coconut cream, passionfruit jelly,

coconut snow

HAND MADE PETIT FOUR PLATE (6) 20

70% Andoa Noir & dulce de leche,

40% Jivara golden honeycomb rocks

PREMIUM GRILLS 
Served with caramelised onion jam & house made beer mustard 

300g SIRLOIN “CENTRE CUT” 98 
WAGYU BLACK OPAL F1 MS 7+ 

500g DRY AGED COPPER TREE FARM 110

GRASS FED RIBEYE ON THE BONE 


