
by Chef David Myers

 

PRICES SUBJECT TO 7% GST + 10% SERVICE CHARGE

DRINKING BITES
Smoked Almonds, soy        8
Marinated Olives                  12
Cheeseburger Spring Roll, caviar      8
Roasted Pork Nuggets                 10
Con�t Chicken Scrumpet, tarragon mayonnaise             12
House-Made Chicken & Pickled Shiitake Sausage, kohlrabi            14
Salt & Pepper Jelly�sh, yuzukoshō aioli               18
Fried Shrimp Dumpling, black vinegar               16
Clarence River School Prawns, grilled lime              16
Salted Fish Roe, fried brioche                16

SOMETHING MORE
Cheese Toastie, tru�e pecorino, gruyère, cheddar                  15
Alaskan King Crab Melt, bread & butter pickle                         14
Impossible Patty Melt, pimiento, cheddar, pickles                     10
Tiger Prawn Roll, iceberg lettuce, wasabi mayonnaise                18
Chicken Tenders, leek emulsion                           12
Pork Katsu Sandwich, cabbage, black garlic                         22
Wagyu Cheeseburger, tomato jam, jalapeño                         28
Queensland Rump Cap MB5+, pickled onion rings, baby gem         28
Sumi Eggplant, sweet garlic                           14
Hand-Cut Potato Fries, charcoal mustard sauce                        9


