
Cheddar & chive beignets, black pepper caramel (v)

Green tomato & caramelised fennel tart, sunflower seed (gf, vg)

Veal tartare, toasted sourdough, cured egg yolk (df)

Please advise of dietary requirements at least 7 days prior to your booking. 
Bookings are essential and prepayment is required. Booking fees apply. 

Burnt leeks, roasted garlic muhammara, candied seeds, pomegranate molasses 
(gf, df, vg, n)

Bonito crudo, cocoa nibs, fig leaf oil, pickled onion (gf, df)

Woodfired zucchini, whipped dill ricotta, stone fruit, granola (gf, n)

BIGS 
Lamb rump, garlic spinach, harrisa yoghurt, smoked jus (gf)

Pearl barley risotto, beetroot, sesame, pine nuts (gf, v, n)

Broad bean fregola, lemon kosho, cashew parmesan, herb salad (vg, n)

Woodfired snapper, whipped roe, fennel pollen, olive oil (gf, df)

Grilled green beans, toum, freekeh (df)

Iceberg, radish, mint, seeded mustard dressing (gf, df)

Orange polenta cake, spent citrus marmalade, cardamom ice cream (gf)

Turkish delight baklava, rose petal jam, pistachio (n)

Rosebery | $95 per person

Beef kibbeh, eggplant hummus, carrot tabbouleh, pu�ed grains (df)


