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

Signature Menu
$55pp

Available for groups of 4 or more

SMOKY BAY OYSTERS, bonito and ginger vinaigrette (GF, DF)

COBB LANE SOURDOUGH, manjimup truffle butter (V)

BURRATA, roasted pumpkin, golden raisin & pinenut dressing (GF, V, N)
PAN ROASTED SNAPPER, preserved lemon, capers and brown butter (GF)
SHOESTRING FRIES, big mac sauce (DF, V)

MACARONS (N)

Feast Menu
$95pp

Available for groups of 4 or more

SMOKY BAY OYSTERS, bonito and ginger vinaigrette (GF, DF)

COBB LANE SOURDOUGH, manjimup truffle butter (V)

BURRATA, roasted pumpkin, golden raisin & pinenut dressing (GF, V, N)

RAW BLUEFIN TUNA, tomato ponzu, nashi pear & compressed kohlrabi (DF)
450f DRY AGED BONE IN O'CONNOR SIRLON MB2+, green pepper jus (DF, GF)
PEAR, FETA AND WALNUT SALAD, honey rosemary dressing (V, GF, N)
SHOESTRING FRIES, big mac sauce (DF, V)

LEMON TART or HAZELNUT SNICKERS BAR (GF, N)

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



