
F R E S H L Y  S H U C K E D  O Y S T E R S  |  $ 6 e a
natural • kombu butter • mandarin oil & finger lime pearls

W A G Y U  B E E F  T O A S T I E  |  $ 1 8
wagyu beef tongue, pecorino romano, cabbage, French dip 

1 0 0  D A Y  G R A I N - F E D  T A R T A R E  |  $ 2 5
cornichons, capers, shallot, chives, dijon, 

quail egg, fermented frutescens, sourdough df gfa

S A L M O N  C R U D O  |  $ 2 2
cucumber, shallots, pickled fennel, dill, 

orange, radish, sourdough baguette df, gfa

B R U S C H E T T A  |  $ 2 2
tomato, capsicum, buffalo mozzarella,

white anchovies, basil, balsamic, sourdough va

H A N D  C U T  C H I P S  |  $ 1 1
thyme salt, aioli gf, df, vg

A N T I P A S T O  P L A T T E R  |  $ 3 4
black truffle & squid ink salami, prosciutto, buffalo mozzarella,

stuffed peppers, olives, pickles, nuts, piccalilli, lavosh gfa 

T R I O  O F  D I P S  |  $ 1 5
hummus • beetroot & feta • caramelised onion

with sourdough baguette gfa, v

C H E E S E  B O A R D  |  $ 1 4
 choice of brie, blue, cheddar + extra cheese $4

with lavosh, quince paste, seasonal fruit, muscatels gfa, v

D U C K  P A S T R Y  |  $ 2 2
confit duck pithivier, raclette, mustard, thyme, jus

BAR MENU


