
Set Menus

GF Gluten Free | DF Dairy Free | V Vegetarian | N contains nuts
Please inform staff of any food allergies, intolerances or dietary requirements in advance.

Our set menus are designed to showcase the best of our seasonal produce. 
Served sharing style, they offer something for everyone at the table to enjoy!

Signature Menu
$55pp
Available for groups of 4 or more

SYDNEY ROCK OYSTERS, finger lime mignonette GF, DF

COBB LANE SOURDOUGH, burnt butter V

STRACCIATELLA, ox heart tomatoes, black walnut V, GF, N

SMOKED AUSTRALIAN PROSCIUTTO, persimmon, verjus GF, DF

PAN ROASTED JOHN DORY, yuzu garlic butter, salmon roe GF

SHOESTRING FRIES, chicken salt V, GF, DF

MACARONS N

Feast Menu
$95pp
Available for groups of 4 or more

SYDNEY ROCK OYSTERS, finger lime mignonette GF, DF

COBB LANE SOURDOUGH, burnt butter V

MARINATED TOOLUNKA CREEK OLIVES, smoked olive oil V, GF, DF

STRACCIATELLA, ox heart tomatoes, black walnut V, GF, N

SNAPPER CRUDO, avocado cream, white soy, heirloom radish DF

O’CONNOR RIB EYE, shimeji mushrooms, mustard jus GF PEAR, FETA 

AND WALNUT SALAD, honey rosemary dressing V, GF, N

SHOESTRING FRIES, chicken salt V, GF, DF

CHEF’S SELECTION SWEETS


