
À La Carte

Small Plates

House-baked Focaccia | Tomato Oil | Blistered Cherry Tomatoes | Rosemary - $14

Baked Brie | Roasted Vineyard Grapes | Balsamic Reduction (v) - $25

Charcuterie Plate | House Selected Accompaniment | Fennel Seed Lavosh (df) - $30

Crispy Pork Belly | Honey Glaze | Cucumber (gf) (df) - $25

Mains

Harissa Honey Chicken | Lemon Yoghurt | Cumin Roasted Pumpkin Quinoa (gf) - $38

Pulled Lamb Shoulder | Carrot Puree | Herb Gremolata | Jus (gf) - $38

Slow-braised Beef Cheek | Paris Mash | Romesco | Red Wine Jus (gf) - $38

Hand Rolled Gnocchi | Wild Mushroom Ragu | Pecorino | Fried Enoki (v) - $32

Sides 

Roast Potatoes | Rosemary & Garlic Salt (vg) (gf) (df) - $16

 Mixed Leaves | Radicchio | Fennel | Cucumber | Orange | Pickled Red Onion | Fresh Herbs

| Lemon Vinaigrette (gf) (df) (vg) (nf) - $18
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