
SNACKSSNACKS
Marinated Toolunka olives (ve) 						 9
Rye sourdough, brown butter (v) 						 10
Puffed rice, Aleppo pepper (ve,gf)			 8

CANAPÉS CANAPÉS  (2 pieces) (2 pieces)							
Baby cucumber, sunflower seed hummus, sumac (ve,gf)		 9 
Porcini and truffle tart  (v) 17
Roast parsnip, lavosh, caramelised harissa (ve,gf)			 11 
White anchovy toast, curried egg, lardo     					 14
Smoked chicken liver eclair, quince		  12

PLATESPLATES									
Lobster roll, brioche bun							 20
Seasonal crudités, taramasalata, dill (gf)			  14
Confit leeks, potato foam, smoked almond crumb (v)			  16
Cured Kingfish, pine nut, mandarin, pickled lettuce (gf)		 25

DESSERTS											DESSERTS											
Roast pear, hazlenut cream, candied nori, pâte feuilletée (v)	             14
Caramelised cheesecake, poached rhubarb, milk parfait (v)	              14

OYSTERSOYSTERS 12	 6	12	 6	
Merimbula Rock Oysters	 66	 33	

ACCOMPANIMENTSACCOMPANIMENTS
Paperbark smoked Champagne mignonette

All card payments will incur a transaction fee:
MasterCard Credit 1.4% | MasterCard Debit 0.8%  

VisaCredit 1.5% | Visa Debit 0.8% | Amex 1.5%
Sundays and Public Holidays incur a 15% surcharge

FOOD

CAVIARCAVIAR
Oscietra caviar 30g, chives, shallots, blini, crème fraîche 240

Chef's tasting plate 35



MEAT & CHEESE PLATES 40/60MEAT & CHEESE PLATES 40/60
Chef's selection of 3 or 5 cheeses and/or meats served with a selection 

of house condiments

BALLER BOARD 100BALLER BOARD 100
Chef’s selection of gourmet meats & cheeses served with a selection of               

accoutrement  (serves 3-4)

All card payments will incur a transaction fee:
MasterCard Credit 1.4% | MasterCard Debit 0.8%  

VisaCredit 1.5% | Visa Debit 0.8% | Amex 1.5%
Sundays and Public Holidays incur a 15% surcharge

CHARCUTERIE 50gCHARCUTERIE 50g
served with house condimentsserved with house condiments

Beef 
Quattro Stelle Wagyu Pastrami	 15

Wagyu Bresaola 9 score              28

Boar 
La Boqueria Truffle Jabali  25

Pork 
Mr Canubi Mortadella			  12 

Humble Pleasure Capacollo		  12

Villiani San Danielle Prosciutto	 14 

Quattro Stelle Calabrese		  14 
Juan Pedro Domecq Iberico		  34

CHEESE 50g CHEESE 50g 
served with house condimentsserved with house condiments

Soft 
Six Farm, Triple Cream Brie 14 

Nimbin Valley, Truffled Cow 18 

Blue 
Forme d'Ambert			               15

Gabriel Coulet Roquefort	              19

Hard  
Charles Arnaud Comté 16

Henchos a mano Manchego      18 

Fordfarm Coastal Cheddar        20


