
$ 8 9 P P

F I R S T  M A T E ’ S  A D D I T I O N 
S H A R E  S T Y L E  S E T  M E N U   |   F O R  G R O U P S  O F  4  A N D  A B O V E

F I R S T  M A T E ’ S  A D D I T I O N

VG - Vegan  V - Vegetarian  GF - Gluten Free  DF - Dairy Free
Ingredients are subject to seasonality. All menu items may contain traces of nuts, gluten, shellfish and other allergens. 

S ONOM A OL I V E S OUR DOUGH  ( V ) 
smoked cultured butter, black salt

HUMMU S ( V G ) 

fermented chilli, fried chickpeas, pistachio dukkah, olive oil, sourdough 

R O A S T E D BE E T R OO T ( V,  G F ) 
candy walnuts, truffle goat’s curd, pickled radish, red onion pearls

T UN A TA R TA R E ( D F )

wasabi, furikake, radish, ponzu, compressed cucumber

T W IC E C OOK E D P O TAT OE S (G F )  

fried rosemary, confit garlic butter, smoked salt

OR G A NIC L E A F S A L A D ( V G ,  G F ) 

radicchio, green oak, radish, eschalot, dill, chervil, lemon dressing

W O OD R O A S T E D C HI C K E N (G F )
house fermented peri peri sauce, pickled chilli, toum, lime

TSL 0425



C A P T A I N ’ S  P L A T E S

VG - Vegan  V - Vegetarian  GF - Gluten Free  DF - Dairy Free
Ingredients are subject to seasonality. All menu items may contain traces of nuts, gluten, shellfish and other allergens. 

C A P T A I N ’ S  P L A T E S

$ 9 9 P P

S H A R E  S T Y L E  S E T  M E N U   |   F O R  G R O U P S  O F  4  A N D  A B O V E

S ONOM A OL I V E S OUR DOUGH  ( V ) 
smoked cultured butter, black salt

HUMMU S ( V G ) 

fermented chilli, fried chickpeas, pistachio dukkah, olive oil, sourdough 

C H A R C U T E R IE  ( D F ) 
chef’s selection cured meats, house pickles, lavosh, grissini

R O A S T E D BE E T R OO T
candy walnuts, truffle goat’s curd, pickled radish, red onion pearls

T UN A TA R TA R E ( D F )

wasabi, furikake, radish, ponzu, compressed cucumber

T W IC E C OOK E D P O TAT OE S (G F )  

fried rosemary, confit garlic butter, smoked salt

OR G A NIC L E A F S A L A D ( V G ,  G F ) 

radicchio, green oak, radish, eschalot, dill, chervil, lemon dressing

O N E  S H A R E D  M A I N  T O  B E  S E L E C T E D  F O R  T H E  E N T I R E  G R O U P

W O OD R O A S T E D C HI C K E N (G F )
house fermented peri peri sauce, pickled chilli, toum, lime

C H A R GR IL L E D K ING P R AW N S 
miso butter, charred lime, micro coriander

WA G Y U R UMP S T E A K MB 4+
chimichurri, cabernet jus, café de paris butter 

TSL 0425



V O Y A G E  D E  L U X E  F E A S T
S H A R E  S T Y L E  S E T  M E N U   |   F O R  G R O U P S  O F  8  A N D  A B O V E

V O Y A G E  D E  L U X E  F E A S T

VG - Vegan  V - Vegetarian  GF - Gluten Free  DF - Dairy Free

Ingredients are subject to seasonality. All menu items may contain traces of nuts, gluten, shellfish and other allergens. 

$ 1 2 0 P P

S O N O M A O L I V E S O UR D O U G H  ( V ) 
smoked cultured butter, black salt

H UM M U S ( V G ,  G F ) 

fermented chilli, fried chickpeas, pistachio dukkah, olive oil, sourdough 

C H A R C U T E R IE  ( D F ) 
chef’s selection cured meats, house pickles, lavosh, grissini

H A N D M A D E B UR R ATA ( V )

wood fired peppers, crostini, green olive, orange blossom honey

M A R K E T C R UD O ( G F,  D F )

green herb salsa, eschalot, cucumber, chilli, caviar

T W I C E C O O K E D P O TAT O E S ( G F )  

fried rosemary, confit garlic butter, smoked salt

O R G A N I C L E A F S A L A D ( V G ,  G F ) 

radicchio, green oak, radish, eschalot, dill, chervil, lemon dressing

T W O  S H A R E D  M A I N  T O  B E  S E L E C T E D  F O R  T H E  E N T I R E  G R O U P

W O O D R O A S T E D C H I C K E N ( G F )
house fermented peri peri sauce, pickled chilli, toum, lime

J O H N D O R Y ( G F,  D F )

sauce verde, charred fennel, fried capers, fennel fronds, chervil
optional +$40pp substitute to whole southern rock lobster

1 2 HR S L O W R O A S T E D L A MB S H O UL D E R  ( G F )

red wine jus, smoked umami butter, chives, charred onion

WA G Y U R UM P S T E A K M B 4+ ( G F )

chimichurri, cabernet jus, café de paris butter 
optional +$20pp substitute to 1kg butcher’s cut

C H O C O L AT E C O F F E E B R O W N IE  ( G F )

mocha cremeux, coal torched marshmallow, salted caramel

K A F F IR L IM E C O C O N U T PA N N A C O T TA  ( V G ,  G F )

wood smoked pineapple, passionfruit, raspberry, charcoal lime meringue

TSL 0425


