
F E E D  M E  M E N U  1

120pp

A P P E T I Z E R S

Sourdough, cultured butter, smoked salt 

Sydney rock oysters, burnt cucumber, lychee granita

Sourdough crumpets, white anchovies chutney,  
whipped goats cheese lemon thyme  

Fried squid, banana peppers, spiced sour sauce

E N T R É E

Heirloom beetroot, smoked wattle seed labneh, raspberry

Blue fin tuna, fried capers, fine herbs, finger lime, bonito mayonnaise

Bangalow sweet pork, chorizo jam, vegemite butter

M A I N

Ocean trout, white eggplant purée, clams, crustacean jus

Micro herb salad mix, olive oil

Roasted kipfler potato, caramelised onion jam

D E S S E R T

Hunted + Gathered chocolate mousse, brown butter crumb, raspberry crisp

Please let one of our team know if you have any specific dietaries, food allergies or food intolerances. This menu can be offered to 2 people 
or more. Guests of 6 or more will incur a 10% service charge and a 15% surcharge will apply on public holidays.


