cht

VARIAS i

CURRENT DINNER MENU FOR SATURDAY 27/1/24
(We are closed on Australia Day — Friday 26/1/24)

Snacks
house baked focaccia, pesto, evo, caramelised balsamic 14
polenta chips, tomato chutney, parmesan (v, gf) 14
prosciutto, stracciatella, olives, melon, toast (gf av) 24

2 courses + a side to share $59 (entrée/main or main/dessert)
3 courses + a side to share $69

Entrée

braised octopus, n'duja, sweet corn, orange, coriander (gf, df)
fried artichoke, hummus, marinated chickpeas, smoked paprika, lemon (v, gf, df)

twice cooked pork belly, burnt apple, miso, granny smith, fennel (gf, df)

Mains

mafaldine, basil pesto, heirloom tomato, smoked butter, stracciatella, pangritata (v)
duck al'orange, beetroot puree, walnut, citrus, rocket (gf, df)
pressed lamb shoulder, baba ganoush, smoked yoghurt, black olive salsa (gf)

Mb4+ wagyu flank steak, romesco, rocket, parmesan, caramelised balsamic (gf, dfav)

side to be served - sumac roasted pumpkin, raisins, almonds

Dessert

chocolate brownie, dulce de leche, sour cream ice-cream (gf)
fermented lemon tart, torched meringue, textures of raspberry

coconut panna cotta, pineapple, passionfruit, peanut, sesame (gf, df)

gof — gluten free

df — dairy free

v —vegetarian

available - please specify to your server your dietary requirement

One bill per table / Menu subject to change without notice



