
 

 
feed me. Min 2 guests. Required for groups 12+. Dietaries can be accommodated. 

small -  chef's choice housemade bread, 1 snack, 2 mains, 1 side per person 55.0

large -  chef's choice housemade bread, 3 snacks, 2 mains, 2 sides, 1 dessert  per person 78.0

snack.

housemade focaccia vegemite butter, kelp butter DFA. VGA. GFA +2.0  per piece  4.5

scallops XO butter Western Australia DFA. GF. each  12.0

bluefin tuna sashimi ginger kombu dressing, ancho chilli oil GF. DF. Great Australian Bight 28.0

pork belly honey gastrique, apple purée mustard DF. GF. 25.0

Jamon aged manchego, potato crisp, pickles GF. 18.0

blood orange stracciatella, chilli crisp GF. V. 21.0

arancini truffle & porcini, aioli, parmesan V. GFA +2.0  19.5

charred leek whipped goat’s curd, furikake, spring onion V. GF. VGA. DFA. 19.5

large.

charcoal chicken maryland broccoli rapini, mountain pepperberry jus GF. DF. 38.0

king george whiting white soy butter sauce, daikon, charred lemon Port Lincoln 55.0

chef's pasta rotating special • ask our staff GFA +2.0    33.0

roasted cauliflower mole sauce, lime, macadamia  VG. GF. DF. 29.0

butcher's cut steak burnt onion shoyu, pickled white onions, mustard GF. DF. 54.0

pork tomahawk shio koji, mole, salt & vinegar saltbush  DF. 49.0

sides.

pear & rocket salad Paracombe pears, blue cheese, walnuts, olive oil, balsamic GF. V. VGA. N. 16.0

brussels sticky maple soy, fried shallots GF. DF. VG. 16.0

charred cabbage toasted pepper sauce, parmesan  GF. VGA. DFA. 17.0

crispy fried Potatoes cacio e pepe sauce GFA. DFA. VGA. 15.0

Fries lemon herb salt, aioli GFA. DF. VG. 13.0

DF. DAIRY FREE | GF. GLUTEN FREE | V. VEGETARIAN | VG. VEGAN | A. SUBSTITUTE AVAILABLE | GLUTEN FREE BREAD/PASTA $2.0 EXTRA. 

PLEASE ADVISE DIETARY REQUIREMENTS. SOME GF ITEMS MAY NOT BE COELIAC SAFE | ALL MEAT HALAL | WE ONLY SERVE AUSTRALIAN SEAFOOD 

PUBLIC HOLIDAYS INCUR A 15% SURCHARGE


