e @nm@éz}y/

TO SHARE

House Made Focaccia

Marinated Olives

Stracciatella, Roasted Beetroot, Orange, Lemon Thyme
Rosted Caulflower, Kale, Pine Nuts, Currants, Baba Ganoush

MAIN COURSE
Choice Of

Market Fish, Roasted Pumpkin, Pickled Fennel, Caper-Butter Sauce
Mushroom Linguine, Olives, Capers, Parsley Pesto

Baked Gnocchi, Confit Duck, Brussels Sprouts, Apple, Long Pepper
Lamb Shoulder, Parsnip, Barberries, Parsley Cream

240G Porterhouse, Grass Fed Beef, Potato Pave, Cabbage,

Sauce Borderlaise + $10 p/p

SIDES FOR THE TABLE

Roasted Potatoes, Smoked Garlic & Thyme Mayonaise
Rocket Salad, Toasted Walnuts, Mint, Honey, Pecorino

DESSERT

Choice Of

Bread & Butter Pudding, Marmalade, Earl Grey Custard, Creme Fraiche + $10 p/p
Almond Semifreddo, Roasted Banana, Passionfruit Sorbet + $10 p/p
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PLEASE NOTE A 10% SURCHARGE APPLIES ON
SUNDAYS AND 15% ON PUBLIC HOLIDAYS.

PLEASE NOTIFY STAFF OF ANY ALLERGIES.
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