
S M A L L  S N A C K S 

Cherry blossom macaron duck pâté, rhubarb, shiso (gf)   23

Hasselback potatoes, seaweed, sour cream, 
Western Australian scampi caviar (gf)   24

Riverina haloumi, jamon serrano, zhoug (gf)   24

S H A R E A B L E  L I G H T  B I T E S

Herb and Symons organic dairy cheese churros   24

Southern highlands heirloom vegetables with miso hummus (v, gf, df)   26

Burnt baby peppers, akawi cheese, fennel pollen (v, gf)   28

Oysters, yuzu and soy dressing, spring onion oil (six pieces) (df)   45

S U B S TA N T I A L  S H A R I N G  P L AT E S

Prawn cocktail buns (three pieces)   36 

Charcuterie, pickles, truffle lavosh   39

Selection of Australian cheese, lavosh, quince   40

D E S S E R T 

Organic ricotta panna cotta, roasted rhubarb, 
 fresh basil syrup, yuzu coriander gelée   20

Vanilla and pistachio bomboloni   20

Selection of handcrafted petit fours   20

gf – gluten free   |    v – vegetarian    |    df – dairy free


