
SELECT DINNER MENU

SMALL

GRILLED HALF SHELL SCALLOP 9ea
Curry butter, citrus 

SMOKED PORK CROQUETTE 7ea
Aioli 

CHARGRILLED SOURDOUGH 10
Beurre noisette 

MARINATED OLIVES 8
Rosemary, garlic  

SPLIT TIGER PRAWN  27
Chilli dashi butter, bonito flakes 

BURRATA 26
Basil, olive oil, black pepper 

MOROCCAN HARIRA SOUP 22
Warm spices, tomato, lentils, chickpeas
Served with zatar-spiced flat bread

LARGE

WAGYU CHEESEBURGER 24
Dill pickles, smoked cheddar 

OSSOBUCO RAGOUT 34
Pappardelle , pine nut gremolata, 
pecorino

MARKET FISH MP
Pepper shitake sauce, asian greens, 
crispy enoki



SIDES

FRIES 12
Aioli 

GARDEN LEAVES 12
Butter lettuce, witlof, radicchio, 
sherry vinegar and eschalot dressing

DESSERT

VANILLA CRÈME BRÛLÉE 16

WINTER RICE PUDDING 16
Red wine poached figs, hazelnut brittle

KIDS

STEAMED GREENS 10

FISH & CHIPS 15

CHEESEBURGER & CHIPS 15

SPAGHETTI BOLOGNESE 15

10% surcharge applies on Sundays & 15% on public holidays.


