
SHARING MENU 

Oysters On The Half Shell
served with chardonnay mignonette, lemon

Bluefin Tuna Crudo
truffle & soy vinaigrette, brown butter, wasabi leaf

Steak Tartare
copper tree farm beef, horseradish cream, pommes 

allumettes

from the grill - served tableside

Rockmelon & Sheep’s Yoghurt Frozen Slice
toasted marshmallow, almond genoise

Seasonal sides

Brooklyn Valley Grass Fed
800g rib eye on the bone

Anchovies - Hand Filleted   
 lemon thyme oil, fried bread, black pepper

Whole Fish - Chef’s Selection
sunflower & white wine pil pil

 Criollo Dark Chocolate Tart 
malt ice cream, toffee, cacao nibs, sea salt

Card surcharge of  1.05% applicable. Groups of  8 or more will incur a 10% service charge (Monday-
Saturday). Please note, a surcharge of  10% will apply on sundays, and 15% on public holidays.
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