
DINNER Tuesday - Saturday from 5pm
Restaurant

Snacks To Share
 

Wasabi + seaweed salted popcorn  (VE)(GF)$6
 

Bread roll, smoked butter, sea salt (V) $6
 

Lemon balm oil, balsamic reduction, sour cream,
garden leaves (V)(GF) $6

 
Rosemary + orange marinated olives (VE)(GF) $8

 
Pork sticks  - yakitori sauce, black garlic mayo +

lemon (GF)(DF) $15
 

Tofu sticks, egg plant + lime pickle, sesame +
scallions (GF)(VE) $14

 
Sesame fried chicken or cauliflower, herb mayo,

sriracha maple $15
 

Salt + pepper squid, sweet chilli, mayo, lemon $14
 

Venison tataki, plum ponzu, garlic chips + pickled
daikon (GF)(DF) $16

 
Ceviche, coconut cream, fresh herbs, chilli, lime +

powdered seaweed (GF)(DF) $16
 

White fish crudo, cucumber, fennel, dill mayo
 (GF)(DF) $16

 

Main / Large
 

350g medium rare beef rump, IPA reduction, mustard, black garlic, enoki (GF)(DF) $30
 

Ora King Salmon, beetroot puree, dill emulsion, citrus, water cress + fennel salad (GF)(DF) $32
 

Pomegranate chicken thigh, feta, roasted + creamed cauliflower, toasted rice + herbs (GF) $30 
 

Duck breast, parsnip puree, hazelnuts, kale + cherries (GF)(DF) $34
 

Horopito ash rubbed venison, celeriac, horseradish, smoked beetroot, shallots, orange reduction + leaves
(GF)(DF) $34

 
Pork or tofu in fragrant Balinese style curry, rice, green vegetables, shallots + herbs (GF)(DF) $30

 
Shredded duck salad; greens, tomato, citrus, herbs, pickled fennel, red onion, herb dressing (GF)(DF) $27

 
 
 

Sides
 

Bbq cabbage + saffron mayo (GF)(DF) $8
Seasonal greens + toasted sesame (GF)(VE) $8

Duck fat potatoes, herb emulsion + crispy shallots (GF) $9
Smoked beets, condensed milk dressing, caraway + balsamic (V)(GF) $9

Tomatoes, olive balsamic puree, tofu whip + basil (GF)(VE) $14
Ginger + miso egg plant, tomato emulsion, fresh chilli, herbs + pickled red onion (GF)(V) $15

 
GF- Gluten Free V- Vegetarian VE- Vegan DF- Dairy Free

 



DINNER Tuesday - Saturday from 5pm

Restaurant

Cheese
25g $6
50g $10
100g $19

with wafers and quince paste
(GF)

 

Dessert
Lime + coconut panna cotta,

drunken pineapple, aromatic herb
sugar, toasted coconut 

(GF)(DF)(V) $16
 

Matcha + pistachio Opera, milk
chocolate + raspberry 

(V) $16

Petite Fours 
Miso butterscotch tartlets

Espresso, raspberry + chocolate
profiteroles

(V) $15
 
 


