
OYSTER, MIGNONETTE, KOMBU O
IL 7

WOODFIRED OYSTER ROCKEFELLE
R 7

BAKER BLU RYE & CARRAWAY, H
ONEY BROWN BUTTER 10

YURRITA ANCHOVIES, SMOKED B
UTTER, CRUMPET 10

CRUDITES, AVOCADO GREEN GOD
DESS 20

CRAB COCKTAIL, SAVOYS 28

GRILLED ABROLHOS ISLAND SCA
LLOPS, KOMBU BUTTER 26

GRILLED DUCK HEARTS, SANSHO
, LARDO 16

WHIPPED GOATS CURD, KOHLRABI, PERSIMMON 24
COAL KISSED BONITO, PALM HEART, POMELO 30
CORAL TROUT CRUDO, STRAWBERRY, LOVAGE 34

CRUDO MISTO, OLIVE BRINE, CAPERS 36

LETTUCES, S
MOKED SOY C

REAM, FRIED
 GARLIC 18

BRAISED MUS
TARD GREENS

, HAZELNUTS
 20

BRUSSELS SP
ROUTS, CHAM

OMILE, ALMO
NDS 20

ROASTED BEE
TS, BLACK G

ARLIC, TROU
T ROE 20

KIPFLER POT
ATOES, BUTT

ERMILK RANC
H 20

GRILLED JOHN DORY, SMOKED POTATO, BROWN BUTTER 60

WOOD FIRED FLOUNDER, YELLOW CURRY, FRIED CURRY LEAVES MP
WOOD FIRED SPATCHCOCK, MUSHROOMS, GRAVY 50

GRILLED BLACKMORE WAGYU FLATIRON, YUZU KOSHO, NORI 110

GRILLED COPPERTREE FARMS RIB EYE, CHICKEN FAT SAUCE 130

WOODFIRED MADELEINE, RHUBAR
B 10

COCONUT RICE CREAM 18

ICE CREAM CAKE, BURNT MARSH
MALLOW 20

GLAZED QUINCE, CHICORY ICE 
CREAM, GINGER CAKE 18

ORANGE CAKE, BURNT CITRUS, 
DARK CHOCOLATE MOUSSE, 18


