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MOTHER'S DAY $120PP € .

ADD ON OYSTER +7 PER PIECE .

ENTREES TO SHARE

WARM SOURDOUGH | LDO, V, VGO f

WHIPPED CULTURED BUTTER, WAKAME SALT 3

ARTISAN BURRATA| V, L6 =
BUFFALO MILK, CONFIT HEIRLOOM TOMATO, BLACK OLIVE, SCORCHED ZUCCHINI, BASIL,
EXTRA VIRGIN OLIVE OIL

GIN CURED SALMON | LG

PICKLED BEETROOTS, WATERMELON RADISH, GREEN OLIVE, RED VEIN SORREL

SHARED MAINS

SIRLOIN STEAK

BLACK ANGUS 300G, 120-DAY GRAIN-FED MBS2+ RIVERINE NSW

HALF LOBSTER

MAFALDINE PASTA, CHILLI, GARLIC, CHERRY TOMATOES, PARSLEY, PANGRATTATO

SIDES TO SHARE

CHUNKY HOUSE FRIES

WAGYU FAT, SMOKED SALT

BROCCOLINI

WOOD GRILLED, LEMON EXTRA VIRGIN OLIVE OIL

LEAF SALAD

SELECTED LEAVES, PETIT HERBS, DIJON MUSTARD VINAIGRETTE

A %,
O g
i LG — Low Gluten | LD — Low Dairy | V - Vegetarian | VG — Vegan | LGO - Low Gluten Option
N / /
4

LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option

Please inform a team member if you have allergies or intolerances.
we'll do our very best to accommodate them, but as our menw is prepared freshly in kitchen, there may be trace allergens.
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