three CHEFS SELECTION

blue Dinner | $90 per person

ducks

FOR THE TABLE

Fresh sourdough, yogurt butter, native thyme |

Australian Bay lobster, The Bread Social pastry, cucumber, mayo |
Beef carpaccio, garlic, mustard seed, crispy onions, tuna mayo | gf, df |
Charred carrots, macadamia, marigold | df, gf, vg, n |

Raw fish, watermelon, cucumber, chilli, lime, peanut | df, gf, n |
Stracciatella, apple jam, chilli seed crunch | gf |

Mussels, hashbrown, smoked tomato, whipped garlic | df, gf |

Pork belly, Ooray plum char sui, seared scallop, XO | df |

Sea Fed beef, greens, honey mustard, preserved lemon | gf, df | + 20 pp

ADD-ON OUR DRINKS PAIRING | + 50 pp

+ Clover Hill, Chardonnay, Pinot Noir, Pinot Meunier, TAS

+ Cape Jaffa ‘Skinsy’, Chardonnay, Limestone Coast, SA

+ Ablington Vineyard ‘Organic’, Semillon, Hunter Valley, NSW
+ Vinteloper, * Tourigna Nacional/Shiraz, Adelaide Hills, SA

+ Chalou, Riesling, Orange, NSW

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS: *VEGAN ON REQUEST

A surcharge of 10% on weekends and 15% on public holidays will be applied.
Amex payments incur a 2.75% surcharge. All other card payments incur a 1.65% surcharge.
A discretionary gratuity of 8% is applied to groups of 12 or more.



