
                                             

      
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

    

 

2 course chef’s selection lunch only (2 savoury) ....... $59pp 

3 course chef’s selection (2 savoury & dessert) ........ $79pp 

4 course chef’s selection (3 savoury & dessert) ........ $95pp 

 

House made flatbread (2 pce.) ..................................... $8 

Hummus w sumac & garlic .......................................... $16 

Muhammara w toasted walnuts & Aleppo pepper ...................... $17 

 

 

        
 

 
3 course chef’s selection (2 savoury & dessert) ........... $79pp 

4 course chef’s selection (3 savoury & dessert) ........... $95pp 

 

 

House made flatbread (2 pce.) (VGO GFO) .................................. $8 

Muhammara w walnuts, mint & Aleppo pepper (VG GF) ....................... $17 

Labneh, olives, sundried tomatoes, Aleppo pepper & Za’atar (VGO GF) ..... $19 

Roasted beets, whipped feta, dukkah, orange & dates (VGO GF) ............ $19 

Haloumi w wine poached figs, toasted almonds & honey (GF) .............. $23 

Crispy prawns (I) w Harissa mayo, kohlrabi & herbs (DF GF) .............. $28 

Cured tuna (A) w Amba sauce, lemon coconut & chilli (DF GF) ............. $29 

Lamb croquettes w romesco, pickled onions & herbs (DF) ................. $27 

 

Braised beef brisket w hummus, pomegranate & herbs (DF GF) ................. $46 

Dry aged pork cutlet on couscous w apricots, parsley & zhoug (DF) ........ $48 

Barramundi (A) w pea purée, zucchini, fennel & preserved lemon (DFO GF) . $46 

Crispy fried chicken, sumac & honey (DF GF) ............................. $42 

Sesame eggplant w chermoula tomatoes, crème fraîche & chickpeas (VGO GF) $36 

 

Triple cooked potatoes w spiced butter (VGO GF) ......................... $18 

Roasted cauliflower w black lime, sweet tomato, Urfa & pepitas (VG GF) .. $18 

Chargrilled corn w green tahini, Manchego & pinenuts (VGO GF) ........... $18 

Spring greens w herbed ‘mayo’, pomegranate & barberries (VG GF) ......... $17 

 

 

 

 

 
 

 

Please notify your server of any dietary preferences as not all ingredients are listed 

Seafood Country of Origin: (A) Australian (I) Imported (M) Mixed 

 



                                             

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

    

 

 

 

 

 

Vegan Menu 

3 course chef’s selection (2 savoury & dessert) ....... $65pp 

 

 

 

        

 

 

Dessert 

White chocolate mousse, meringue, yoghurt cake & berries .......... $18 

Pecan & maple pie w vanilla cream & salted caramel tahini ......... $18 

Coconut ‘ice cream’ w pineapple, mango & brown sugar crumble (VG GF) $18 

Assorted sorbets (VG GFO) .......................................... $15 

 

Liquid Dessert 

Affogato .......................................................... $11 
Amaretto / Frangelico / Brookies Mac Liqueur / Baileys +$6 

Macadamia Espresso Martini  ........................................ 20 
     Macadamia Liqueur, Vanilla Vodka, Espresso, Macadamia Syrup 

Outdated Fashion ................................................... 22 
Date-infused Spiced Rum, Sugar Syrup, Bitters 

Château Lapinesse “Sauternes” Semillon ‘22 ......................... 16 
Bordeaux, France 

NV Valdespino “El Candado” Pedro Ximenez MV ........................ 16 
Jerez, Spain 

 

Tea, coffee & friends 

Black espresso coffee .............................................. $5 

White espresso coffees ............................................. $6 
Soy / Almond / Oat +$1 
Large / Strong / Decaf +$0.5 

Love Tea ......................................................... $5.5 
English Breakfast / Earl Grey / Green /  
Peppermint / Chamomile / Lemongrass & Ginger 

 
 

 

 

 

 

 

Please notify your server of any dietary preferences as not all ingredients are listed 

 



                                             

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

        
 

 
2 course lunch  chef’s selection (2 savoury) .............. $59pp 

3 course chef’s selection (2 savoury & dessert) ........... $79pp 

4 course chef’s selection (3 savoury & dessert) ........... $95pp 

 

 

House made flatbread (2 pce.) (VGO GFO) .................................. $8 

Muhammara w walnuts, mint & Aleppo pepper (VG GF) ....................... $17 

Labneh, olives, sundried tomatoes, Aleppo pepper & Za’atar (VGO GF) ..... $19 

Roasted beets, whipped feta, dukkah, orange & dates (VGO GF) ............ $19 

Haloumi w wine poached figs, toasted almonds & honey (GF) .............. $23 

Crispy prawns (I) w Harissa mayo, kohlrabi & herbs (DF GF) .............. $28 

Cured tuna (A) w Amba sauce, lemon coconut & chilli (DF GF) ............. $29 

Lamb croquettes w romesco, pickled onions & herbs (DF) ................. $27 

 

Braised beef brisket w hummus, pomegranate & herbs (DF GF) ................ $46 

Dry aged pork cutlet on couscous w apricots, parsley & zhoug (DF) ....... $48 

Barramundi (A) w pea purée, zucchini, fennel & preserved lemon (DFO GF) . $46 

Crispy fried chicken, sumac & honey (DF GF) ............................. $42 

Sesame eggplant w chermoula tomatoes, crème fraîche & chickpeas (VGO GF) $36 

 

Triple cooked potatoes w spiced butter (VGO GF) ......................... $18 

Roasted cauliflower w black lime, sweet tomato, Urfa & pepitas (VG GF) .. $18 

Chargrilled corn w green tahini, Manchego & pinenuts (VGO GF) ........... $18 

Spring greens w herbed ‘mayo’, pomegranate & barberries (VG GF) ......... $17 

 

 

 

 
 

 
Please notify your server of any dietary preferences as not all ingredients are listed 

Seafood Country of Origin: (A) Australian (I) Imported (M) Mixed 



                                             

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

        

 

 

Dessert 

White chocolate mousse, meringue, yoghurt cake & berries .......... $18 

Pecan & maple pie w vanilla cream & salted caramel tahini ......... $18 

Coconut ‘ice cream’ w pineapple, mango & brown sugar crumble (VG GF) $18 

Assorted sorbets (VG GFO) ........................................... $15 

 

Liquid Dessert 

Affogato .......................................................... $11 
Amaretto / Frangelico / Brookies Mac Liqueur / Baileys +$6 

Macadamia Espresso Martini  ........................................ 20 
     Macadamia Liqueur, Vanilla Vodka, Espresso, Macadamia Syrup 

Outdated Fashion ................................................... 22 
Date-infused Spiced Rum, Sugar Syrup, Bitters 

Château Lapinesse “Sauternes” Semillon ‘22 ......................... 16 
Bordeaux, France 

NV Valdespino “El Candado” Pedro Ximenez MV ........................ 16 
Jerez, Spain 

 

Tea, coffee & friends 

Black espresso coffee .............................................. $5 

White espresso coffees ............................................. $6 
Soy / Almond / Oat +$1 
Large / Strong / decaf +$0.5 

Love Tea ......................................................... $5.5 
English Breakfast / Earl Grey / Green /  
Peppermint / Chamomile / Lemongrass & Ginger 

 
 

 

 

 

 

Please notify your server of any dietary preferences as not all ingredients are listed 

 

 



                                             

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

    

 

 

 

 

 

 

Vegan Menu 

3 course chef’s selection (2 savoury & dessert) ........... $65pp 

 

House made flatbread (2 pce.) (GF) ...................................... $8 

Hummus w sumac & garlic (GF) ........................................... $16 

Muhammara w walnuts, mint & Aleppo pepper (GF) ......................... $16 

Roasted beets, whipped ‘feta’, dukkah, orange & dates (GF) ............. $17 

Falafel w romesco, pickled onions & herbs (GF) ......................... $22 

 

Sesame eggplant w chermoula tomatoes, ‘yoghurt’ & chickpeas (GF) ....... $36 

 

Triple cooked potatoes w spiced butter (GF) ............................ $18 

Roasted cauliflower w black lime, sweet tomato, Urfa & pepitas (GF) .... $18 

Chargrilled corn w green tahini, Manchego & pinenuts (GF) .............. $18 

Spring greens w herbed ‘mayo’, pomegranate & barberries (GF) ........... $17 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please notify your server of any dietary preferences as not all ingredients are listed 

 



                                             

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

        

 

 

Dessert 

Coconut ‘ice cream’ w pineapple, mango & brown sugar crumble (GF) .. $18 

Assorted sorbets (GF) .............................................. $15 

 

Liquid Dessert 

Macadamia Espresso Martini  ........................................ 20 
     Macadamia Liqueur, Vanilla Vodka, Espresso, Macadamia Syrup 

Outdated Fashion ................................................... 22 
Date-infused Spiced Rum, Sugar Syrup, Bitters 

Château Lapinesse “Sauternes” Semillon ‘22 ......................... 16 
Bordeaux, France 

NV Valdespino “El Candado” Pedro Ximenez MV ........................ 16 
Jerez, Spain 

 

Tea, coffee & friends 

Black espresso coffee .............................................. $5 

White espresso coffees ............................................. $6 
Soy / Almond / Oat +$1 
Large / Strong / decaf +$0.5 

Love Tea ......................................................... $5.5 
English Breakfast / Earl Grey / Green /  
Peppermint / Chamomile / Lemongrass & Ginger 

 
 

 

 

 

 

 

 

 

Please notify your server of any dietary preferences as not all ingredients are listed 

 


