
E N T R É E
S I G N AT U R E  O Y S T E R S  natural /  kilpatrick gel |  gf 	 4  /  4 . 5 0

S E A R E D  S C A L L O P S  speck |  celeriac |  karkalla |  gf 	 2 6

D U C K  H A M  goats cheese tart |  black rice	 2 4

C A L V E S  L I V E R  black pudding crumb |  cos	 2 3

H E I R L O O M  C A R R O T  honey cardamom labneh | mustard cress | v, gf  	2 2

M A I N
P O R K  B E L L Y  broth |  fermented king mushroom |  wild rice |  gf  	 3 8

D U C K  B R E A S T  kohlrabi |  carrot ketchup |  upland cress |  gf 	 3 9

S M O K E D  W H I T E  F I S H   mussel emulsion |  finger fennel |  gf 	 3 8

P U M P K I N  T O R T E L L I N I  hazelnut |  parsley |  black truffle |  v 	 3 6

S T O C K YA R D  WAG Y U  black garlic |  freekeh |  lardons 	 4 3

S I D E S
A L I G O T  blue cheese |  leek ash |  v, gf	  1 0

C H A R R E D  B R A S S I C A  buckwheat |  yoghurt |  v, gf 	 1 0 

H E I R L O O M  T O M AT O  bocconcini |  basil |  v, gf	  1 0 

Tasting menu is $90pp. 
Enhance your dining experience with wine pairings 
for each course for an additional $55pp.

D E S S E R T S
C R È M E  C A R A M E L  kahlua prune |  mille-feuille	  	 1 6

P OAC H E D  P E A R  ginger &  saffron |  custard apple |  gf		  1 6

R H U B A R B  frangipane |  white chocolate		  1 6 

2  o r  4  C H E E S E S 
N I G H T L Y  S E L E C T I O N  lavosh |  quince |  dried fruit� 1 8  /  3 0

D E S S E R T  W I N E
1 0 	 M O N B A Z I L L AC  ‘ C U V E E  D E S  A N G E S ’ � 1 2  /  5 2
	 grand maison, fra 

1 2 	 B A R A M B A H  R AC K  D R I E D  S E M I L L O N � 1 5  /  6 5 
	 south burnett, qld

           We also offer a selection of Port.

T u e s d a y  &  W e d n e s d a y  B Y O ,  w i n e  o n l y 
15% Surcharge on all Public Holidays 
(GF ) Gluten Free, (V) Vegetarian


