fresh focaccia, parmesan & black pepper butter

fresh heirloom tomato tarte fine
green olive, buttermilk curd, basil

cured line caught kingfish
blueberry, fermented kohlrabi, dashi, shiso

miso barbeque kangaroo
macadamia, saltbush braised in fermented chilli oil

house made fazzoletti
torbay asparagus, snow peas, burnt butter & parmesan

gracetown dhufish
barbeque kai lan, blue swimmer crab, whey butter sauce, tobiko

barbeque lamb leg
stuffed with merguez, sweet & sour beetroot, davidson plum, white onion

kombu basque cheesecake
vanilla, roast peach

rum baba to share
rum & szechuan syrup, chocolate mousse, creéme fraiche

warmed wash rind cheese on toast
candied root vegetable shokupan, davidson plum honey

*80pp*



