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2 COURSE SHARING MENU - $65PP

SHARED ENTREE

Wagyu Corned Beed Croquettes / WG Farm Tomato Chutney, Aged Cheddar Custard
Roasted Cauliflower Hummus / Pot Roasted WG Farm Quince, Walnuts, Labne

Tempura Peninsula Mussels / Horseradish Cream, Pickled Sea Succulents, Bronze Fennel

SHARED MAINS & SIDES

Honey Smoked Chicken / Sweet & Sour Quince, Charred WG Brussels Sprouts, Jerusalem Artichoke Chips
Baked Alpine Rainbow Trout Filet / Nduja Butter, Local Mussels, WG Broccolini, Cured Egg Yolk

WG Farm Leaves / Salted Grapes, Celery, Toasted Almonds, Agrodocle Vinaigrette

WG Beetroots / Pancetta, pickled shallots, Pine Nuts Sauce, Goats Feta

Crispy Hawkes Farm Twice Cooked Potatoes / Capers, Parsley, Kombu Mayonnaise

All cards transactions will incur a merchant fee - 5% surcharge applies on week-end - 18% surcharge applies on Public Holidays
All tables of 10 or more, a 5% staff gratuity will be added to the final bill - Please let your waiter know if you have any allergies or intolerances as we cannot list every ingredient




