
Marinated Beets, Burrata, Aji Amarillo, Hazelnut 25

Tuscan Kale, Chicken, Pine Nut & Avocado 24

Sugarloaf Cabbage, Miso Velouté, Candied Walnuts  22

Buttermilk Fried Chicken, Pickled Chillies, Coriander Pesto 31

WA Tiger Prawns, Calabrian Chilli Butter (2)  28

Fish Of The Day, Green Bean, Pepitas, Brown Butter, Almond MP

Pork Pluma, “Crying Tiger”, Fennel Pollen 48

Wagyu Chuck Tail Flap MS8-9 200g, Tropea Onion, Salsa Roja 76

Lamb Shoulder 400g, Chilli Consommé, Salsa Verde 84

Medium Plates Large Plates

Butter Lettuce, Garden Herbs, House Vinaigrette 17 

Baby Cos & Witlof Caesar 24

Corn Bread, Apple Butter 12

French Fries, Smoked Chilli  12

Sides

Rock Oyster, Tomato Mignonette 7

Scallop Ceviche Tostada, Green Mango, Basil 24

Raw Fish Selection, Lemon, Capers & Onion  29

Beef Tartare, Fermented Chilli, Taro Chips 21

Baby Cucumber, Avocado, Chilli, Peanut 7

Szechuan Marinated Olives, Citrus, Olive Oil 13

Baja Fish Taco, Avocado, Smoked Crema  15

Jerusalem Artichoke, Sesame, Chilli Crisp 22

Mud Crab Pretzel, Gruyere Cheese, Old Bay 26

Tortilla Chips, Guacamole, Pico De Gallo  15

Raw Bar

Snacks � Appetisers

Trust me menu available*
Sit back and let us deliver you a selection of our greatest hits  90pp/120pp

Please inform your waiter of any allergies, note we cannot guarantee trace elements will not be present

*10% surcharge on Sundays and 15% on Public Holidays




