THREE COURSES $70
ENTREES

BUFFALO WINGS
With blue cheese sauce

MUSSELS

In white wine and black garlic

IA'TAR ROAST CAULIFLOWER

With stimac labne, chickpeas, almonds and currants

TRUFFLE CROQUETTES

Potato croquettes

BBQ CALAMARI
Romesco, chorizo and lemon

KOREAN BBQ OCTOPUS

Kimchi salt, crispy potato and kewpie mayo

MAINS

MISO POLENTA
With asian greens, smoked mushroom, chilli, coriander

PAN FRIED GNOCCHI

BBQ tomato, olive, capers, chilli, basil, parmesan

GNOCCHI WITH BEEF
House gnocchi, wagyu beef ragout, basil, parmesan

PORK BELLY

Black vinegar caramel, bok choy, slaw, rice

CRISPY SKIN BARRAMUNDI
With BBQ cos, spring greens, butter, lemon, herbs

SMOKED DUCK BREAST

Radicchio salad, hazelnuts, orange

CHATEAUBRIAND (REPLACING 2 MAINS)
Red wine jus, bearnaise, steak chips, salad

DRY AGED PORTERHOUSE 250G
Red wine jus, bearnaise, steak chips, salad

DESSERT

RICOTTA DOUGHNUTS

Lemon and cardamom custard, fresh honeycomb

TIRAMISU
Chocolate and frangelico, hazelnut meringue

SALTED CARAMEL PARFAIT

With tonka bean cream and chocolate soil

STAR ANISE PANNA COTTA

With lemon curd, rhubarb and clove meringue

EXTRAS
ADDED TO START

SMOKED ALMOND HUMMUS +15.5*
Seed crisp and flat bread

MEATS +25*~
Terrine, sliced meats, olives,
cornichons, dion, quince paste

ARANCINI +4" EACH
Tomato and basil, mozzarella

CROQUETTES +4" EACH
Prosciutto and gruyere, harissa mayo

POTATO SKINS +4* EACH
8 hour smoked brisket, mustard,
horesradish, bourbon BBQ sauce

ADD SIDES

CHOPPED SALAD

Cos lettuce, baby peas, Meredith goats
cheese

WARM POTATO SALAD

Mustard, garlic, horesradish, herbs

TRUFFLE FRIES

Truffle oil and parmesan

UPGRADE YOUR MAIN

WAGYU PORTERHOUSE +15*
Red wine jus, bearnaise, steak chips,
salad (REPLACING MAIN)

EYE FILLET 200G
Red wine jus, bearnaise, steak chips,
salad (REPLACING MAIN)

SCOTCH FILLET 300G
Red wine jus, bearnaise, steak chips,
salad (REPLACING MAIN)

TOMAHAWK (REPLACING 2 MAINS)
Red wine jus, bearnaise, steak chips,




