
P O M M E S  
F R I T E S 

French fries

P O M M E S  
P U R E É 

Mashed potato

K A L E  &  H E R B 
S A L A D

 Kale, herbs, green 
beans, broccoli, 

toasted almonds, 
blood orange dressing, 

pumpkin seeds, 
radicchio

B E A N S  & 
B E E T R O O T

Steamed green 
& broad beans, 

beetroot, hazelnuts, 
meyer lemon 

dressing

Q U I N OA 

Baby gem lettuce, 
quinoa, edamame, 
peas, pomegranate, 
spring onion, mint, 

feta, pine nuts

—  P L A T S  P R I N C I P A U X  —

T W I C E - B A K E D  G R U Y È R E  C H E E S E  S O U F F L É  — 2 9

Radicchio & baby cos heart salad

B U T T E R F L I E D  S A N D  W H I T I N G  — 3 5

Crumbed & pan-fried, herb & almond butter, 
mixed leaves

W H O L E - R OA S T E D  F L AT H E A D  TA I L S  — 3 5

Herb & almond butter, mixed leaves

PA N - F R I E D  B A S S  G R O P E R  — 3 6

Fennel purée, Jamón, baby spinach,  
capers & raisin dressing

B O U I L L A B A I S S E  — 39

Mulloway, king prawn, squid, mussels,
rouille, toasted sourdough

R OA S T E D  L A M B  L O I N  & B E L LY  — 37

Smoked aubergine purée, labneh, herb gnocchi, jus

WAG Y U  B E E F  B O U R G U I G N O N  — 3 8

Slow-cooked Wagyu beef cheeks, celeriac purée,   
traditional garnish

C O N F I T  D U C K  L E G  — 3 6 

Smoked pork belly, peas, baby gem lettuce, carrot Anna, jus

—  O Y S T E R S  — 

L E M O N  & S H A L L O T  V I N E G A R

1/ 2 D O Z E N  — 2 2 /  D O Z E N  — 3 6

—  C H A R C U T E R I E  — 

A S S I E T T E  D E  C H A R C U T E R I E 
2 for 40 /  4  for 7 2

 Jamón Serrano, guanciale, salumi,  
crispy pig ears, duck liver parfait, pickles

 
J A M Ó N  I B É R I C O  C E B O  — 2 2

24 month aged Jamón ibérico cebo,  
goat’s curd, tomato confit, dry black olives

D U C K  L I V E R  PA R FA I T  — 20

Pickled grapes, muscadelle gelée,  
toasted brioche

P R E S S E D  D U C K  C O N F I T  — 2 1

Duck, pig cheek terrine, sauce gribiche,  
toasted sourdough

—  E N T R É E S  —

S O U P  — 1 8

Traditional French onion, Gruyère cheese croutons

S A LT- R OA S T E D  H E I R L O O M  
B E E T R O O T  S A L A D  — 20

Stracciatella, hazelnuts, basil oil

B E E F  TA R TA R E  — 20

Pickled onions, quail egg, house crackers, baguette 
 

S A L M O N  C O N F I T  — 2 2

Yuzu cream, avocado, celery, cucumber, radish 

T U N A  N I Ç O I S E  — 2 3

Spiced yellow fin tuna, kipfler potatoes,  
soft quail egg, marinated anchovies,  

olives, tomatoes, green beans, basil oil

E S C A R G O T S  A  L A  B O U R G U I G N O N N E  — 20

Cooked in garlic & herb butter

S L O W- C O O K E D  D U C K  E G G  — 20

Pata negra Jamón, peas, leek,  
hazelnut crumbs

—  S I D E S  —

9

—  T O  S H A R E  — 

W H O L E  C O W R A  L A M B  S H O U L D E R 
“ P É R I G O U R D I N E ” — 7 5

Confit garlic, pomme purée, jus

C H ÂT E AU B R I A N D  — 90

500g Black Angus eye fillet, pommes 
gaufrettes, confit shallots, mixed leaf salad 

with your choice of:  
Green pepper sauce / red wine jus 

Café de Paris / béarnaise

—  G R I L L  — 

Served with pommes frites, mixed leaf salad and a choice of:   
Green pepper sauce / red wine jus 

Café de Paris / béarnaise

 
Shorthorn MS2+ 

120+ day grain fed 
 

S I R L O I N  — 3 6

250g

S C O T C H  F I L L E T  — 3 8

250g

 
Oakey Reserve Black Angus 
MS2+ 150+ day grain fed

E Y E  F I L L E T  — 40

180g  
 

A S K  F O R  S P E C I A L S

B U R N T  B U T T E R  
&  P U M P K I N

Pumpkin seeds, 
walnuts, spiced 

curry oil, coriander

—  D E S S E R T S  —

B I T T E R  C H O C O L AT E  F O N DA N T  — 1 8

Pistachio & chocolate crumble, quince & yoghurt sorbet

WA R M  B I T T E R  C H O C O L AT E  S O U F F L É  — 1 8

Raspberry sorbet

C A R DA M O M  F L OAT I N G  I S L A N D  — 1 8

Poached pineapple

P I S TAC H I O  & C R A N B E R R Y 
VAC H E R I N  G L AC É  — 1 8

Mulled Autumn fruit

B A K E D  A P P L E  C R U M B L E  — 1 8 

Cassonnade, rhubarb, muscat ice cream

—  C H E E S E  —

C H E E S E 
1  for 12  /  2  for 16 /  3  for 20 

Quince, muscatels & lavosh
 

B L E U  D E  L AQ U E U I L L E  
 

C R E M E U X  D ’A R G E N TA L  
 

P Y E N G A N A  C H E D DA R 
 

B R E B I R O U S S E  D ’A R G E N TA L


