
Spring Menu
O U R  M E N U  I S  D E S I G N E D  T O  S H A R E  O R  N O T

Seasonal Wagyu Bresaola 28

black garlic emulsion, smoked almond pesto, aged parmesan, rocket GF

New Season Asparagus 18

hot smoked salmon cake, Turkish çılbır egg, Aleppo chilli butter

Ricotta & Pistachio Gnudi 25

stracciatella cream, lemon balm

Fromager d’Affinois & Pea Croquettes 21

aioli

Crumbed Lamb Cutlets 42

spring vegetables, lamb broth, garlicky yoghurt, chive oil

Yellowfin Tuna Niçoise 38

soft-boiled hen’s egg, smoked Roma tomato,
green beans, anchovies, olives, baby gem, sauce vert GF

Orecchiette 28

caramelised cauliflower, zucchini caponata, lemon pangrattato

Western Plains BBQ Pork Tenderloin 42

jerk spice, sticky sweet potato, black beans, lime vinegar slaw GF DF

Steak Frites 52

steak, fries, rémoulade, peppercorn sauce GF

S I D E S

Green Leafy Salad 12

Chips & Ketchup 12 GF

GF  gluten free DF  dairy free


