
Please note a surcharge of 15% will be added to all bills on all public holidays. 

 

 
 

AUTUMN 2024 
 
2 COURSE 95pp 
3 COURSE 105pp  
 
 

 
SOURDOUGH  
Locally Baked + Pepe Saya Butter 

 
 
ZUCCHINI FLOWERS  
Flash Fried + Romesco + Goats Curd + Pecorino Romano + Our Honey  
 
BEETROOT 
Coal roasted + Grilled Peach + Vanella Straciatella + Almond 
 
ABROLHOS SCALLOP 
Roasted Iranian Pistachio + Yuzu + Jalapeno + Coriander 
 
 
 
 
RIB EYE  
Yambinya Station + MB4+ + Grain Fed + 320g 
 
RISOTTO 
Cacio e Pepe + 12 Month Parmigiano Reggiano + Cracked Black Pepper + Blue Frog Truffle 
 
KING GEORGE WHITING 
Grilled + Skin On + Green Goddess Aioli + Rocket 
 
 

 

FRIES    
Salted Shoestring 
 
CRISP SALAD   
Autumn Greens + Garden Herb + Sharp Vinaigrette    
 
CORN 
Roasted Corn Ribs + Saltbush Seasoning 
 
 
 
TIRAMISU 
Freshly Made + Mascarpone + OtherSky Espresso + Cocoa Nibs + Hazelnut 
 
PANNACOTTA 
Tahitian Vanilla Infused + Campari Granita + Blood Orange + Lemon Verbena Syrup  


