
Japanese Pork Belly

Free Range Pork Belly

ENTREE

MAINS

Restaurant Month

Snapper Crudo Yuzu mustard dressing, roasted fennel, cucumber, chilli oil,
toasted sesame seeds

Chicken Alfredo 

Gnocchi

Sake, ginger, soy sauce, wasabi slaw

Field Mushroom Roasted, whipped bean, persillade

DESSERT

Soy braised, sauteed Asian vegetable, pork jus

Wild mushroom, pappardelle, Parmigiano, peas

Grilled Sirloin Steak Dry-aged sirloin, roasted potato, broccolini, red wine jus

Mushroom scallops, saffron velvet, parsley chlorophyll

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team
will make efforts to accommodate dietary requirements. However due to the shared production and serving
environment, we cannot guarantee the complete omission of such allergens or foods which may cause an

intolerance. Please inform our team if you have a food allergy or intolerance.

Sticky Date Pudding Coconut sauce, candied walnut, vanilla ice cream

Roasted banana cheesecake Caramelised banana, rum pecan coconut crumble, hokey pokey
ice cream

Biscoff Chocolate Cake

2 Courses $65.00

3 Courses $80.00
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