
 
 
 

DARK BEER, CORN AND TREACLE BREAD 
HOUSE FERMENTED BUTTER

 SYDNEY ROCK OYSTERS 
SMOKEY MIGNONETTE 

SMOKED KINGFISH TARTARE 
BUTTERMILK CORN PANCAKE, CRÉME FRAÎCHE, 

YARRA VALLEY GIN SALMON CAVIAR
 
 
 

SEARED SMOKED BEEF 
SMOKED AIOLI, CURED EGG 

BURRATA 
SMOKED CAPSICUM, MACADAMIA CRUMBLE

 
 

BBQ PITMASTER’S PICK 
11 HR HICKORY SMOKED LOW N SLOW BRISKET 

BBQ PORK 
BBQ SMOKED CHICKEN 

HOUSE MADE ANDOUILLE SAUSAGE 

FIRE ROASTED CARROTS 
RAINBOW CHARD, WHITE WINE CARAMEL

MASH 
TRUFFLE AND LEMON

 
 
 

DESSERT DU JOUR

Mother’s Day

 
 All menus are are subject to seasonal change. Food and drinks may contain traces of allergens.

For groups of 8 or more, a 10% service charge will be added to the final bill.


