
 
 

   
15% surcharge on Sundays’ and public holidays  

please advise a member of staff if you have allergies or dietary 
requirements. 

 

 

seasonal sharing menu 

 
herb and garlic parker loaf, aged cheddar, vegemite butter 

 
garden vegetables, ‘bagna càuda’, our olive oil 

 
small plates 

 
rainbow trout, beetroot, preserved fushimi chilli, bone broth 

 
great ocean duck leg, brussel sprout kimchi, orange sauce 

 

 
mains 

 
‘poisson’ du jour, , ‘moilee’ sauce 

 
fried lamb ribs, green manure sauce 

 

hand-cut chips, chicken salt, café de Paris  

garden salad, linseed dressing 

 
dessert 

whole navel orange cake, orange and saffron curd,        
chocolate ice cream 



 
 

   
15% surcharge on Sundays’ and public holidays  

please advise a member of staff if you have allergies or dietary 
requirements. 

 

 

seasonal sharing menu 
 

 

herb and garlic parker loaf, aged cheddar, vegemite butter 
 

garden vegetables, ‘bagna càuda’, our olive oil 
 
 

 

small plates 
 
 

kangaroo tartare, beetroot, wattle-seed 
 

great ocean duck leg, brussel sprout kimchi, orange sauce 
 

 
mains 

 

poisson du jour, sauce verte, crispy potato 
 

fried lamb ribs, chicory root ketchup 
 

hand-cut chips, chicken salt, café de Paris  

garden salad, linseed dressing 

 
dessert 

whole navel orange cake, orange and saffron curd,        
chocolate ice cream 


