
Gril led Carrara Wagyu MB8-9 rump, thyme jus

Whole roast chicken, green aj ika,  shallot salsa

Shoestring fr ies

Leaf salad, soft herbs,  mandarin dressing

Local baked sourdough, gochujang butter

Fresh shucked East 33 rock oyster ,  mezcal
mignonette

Selection of art isanal salumi,  pickled peppers

Tradit ional beef tartare,  croutons

Pumpkin and chive dumpling, yel low curry

Gri l led Yamba prawn, wakame, mouthwatering sauce

Dark chocolate tart ,  cardamom cream

Sample Menu



Freshly shuck East 33 oysters

Tradit ional beef tartare,  crouton

Eastern rock lobster thermidor 
Shoestring fr ies

Vanil la bean creme brûlée

Sample Menu for 2



Carrara Wagyu 8-9 rump, red wine jus
 

Spatchcock,  muhamarra,  zhoug
 

Shoestring fr ies
 

Lemon slaw

LPs Quality Meats smoked mortadella,  gorgonzola,
sourdough

 
Local snapper,  coconut,  ginger,  kefir  l ime

 
Wagyu carpaccio,  capers,  roquette,  parmesan

 
Fried halloumi,  orange, pistachio,  mint honey

 
Gri l led prawn, cucumber,  mouthwatering sauce

Tiramisu, served table side
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