Shared Menu

Duck parfait tart | blood plum
Zucchini flower | snapper brandade | vadouvan

Qld Wagyu tartare | basque piperade | soubise créme
Gnocchi a la Parisienne | leek | ossau-iraty

John Dory | bbg mussel velouté | chicory
Wolemi duck| hazelnut | quince

Sprouts | apple creme | walnut
Pickled summer melon | shiso | verjus

Chestnut brulee | choux buns

Add Ons

Fermented potato bread | roasted garlic creme - 12
C’est Bon sourdough | cultured butter - 12

Appellation Oysters | thubarb mignonette 6-34 | 12 -
62

Upgrades
Upgrade duck to King River wagyu striploin - 25pp

Crépes suzette | mand-orange | lemon myrtle sorbet -
10pp (flambé table side, please allow 15 minutes)

Menus are subject to change depending on seasonality.
Most dietaries can be accommodated with prior notice.



