
 

   

 

À La Carte…. 

Smoked Brioche | Soubise Butter           12 

Angel Bay Oysters I Kiwi Mignonette                             6 | 36 | 62 

Duck Parfait Tarts I Pear Verjus                   15 

Spiced Madeleine I Comté Custard          12 (2) | 16 (4)  

Qld Spanner Crab Tarts I Apple I Caviar             18 (2) 

Escargot Rockefeller         24 (6) 

 

Chickpea Panisse I Kale Verte I Ossau-Iraty     18 

DIY Icon Wagyu Tartare I Confit Yolk I Sauce Verte I Crullers   26 

Black Garlic Cavatelli I Local Mushroom I Celeriac                26 

Yellowfin Tuna I Foie Gras I Raspberry      28 

 

Pork Jowl | Sweetcorn | Smoked Mussels                     42 

BBQ Murray Cod I Fennel Velouté I English Spinach                         46 

300g Icon Flat Iron 6-7 I Sauce Au Poivre                 72 

 

           
Asparagus I Macadamia I Dill                    14        

Salt Baked Carrots I Saffron Rouille          14  

Zucchini I Roasted Eggplant I Kalamata    16           

                      

Financiers | Banana Crémeux (2)                                       12 

Bay Leaf I Strawberries I Citrus       14 

Summerland Gelato | Melon | Pink Pepper                           16 

 

 

Wollemi Duck Crown   
Kumquat I Radicchio – 65 

 

 
A simple French Classic is one of the best  
ways of bringing people together. 


