
$145 per person
10.05.2026

ADD-ON

Freshly shucked Sydney rock oysters  $45/$85

ENTREÉ

Sesame focaccia, cultured butter 

Bluefin tuna, plum, fennel pollen vinaigrette 

Prawn & avocado salad, iceberg, sugar snaps, green goddess 

36-month San Daniele prosciutto

MAINS & SIDES

Blue swimmer crab & nduja cavatelli, tomato & saffron 

Brooklyn Valley sirloin MB4+, sauce au poivre

-

Skin-on fries 

House leaves

DESSERTS

 Fromage blanc, rhubarb, milk, honey & ruby chocolate 

Menu is subject to change.

While we strive to meet dietary needs, we cannot guarantee an allergen-free kitchen.

Groups of 8 or more will incur a 10% service charge. Please note, a surcharge of 10% will apply on Sundays.


