
Chef’s Menu

$85pp

Morcilla Sausauge Taco, grev i l lea nectar, bacon crumb

Tempura Cactus Taco, cabbage, salsa macha

Goat ’s cheese cream, tequ i la reposado granita, fennel pollen

Pumpkin,  p ickled wakame +  truffle oil tostada

Duck carnitas, hibiscus, hazelnut crumbs, chipot le ash

Tequ i la & Miso barramundi collars, chilli arbol har issa, p ico de gallo

* 1 . 5%  f e e  a p p l i e d  t o  C a r d  T r a n s a c t i o n s .  A  S u r c h a r g e  a p p l i e s  o n  S u n d a y s  a n d  P u b l i c  H o l i d a y s  o f  1 0%/ 1 5%

r e s p e c t i v e l y .  G r o u p s  o f  6  o r  m o r e  i n c u r  a  d i s c r e t i o n a r y  1 0%  g r a t u i t y  a s  s t a n d a r d .  N o  s p l i t  b i l l s .

*W h i l s t  a l l  r e a s o n a b l e  e f f o r t s  a r e  t a k e n  t o  a c c o m m o d a t e  g u e s t  d i e t a r y  n e e d s ,  w e  c a n n o t  g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e

c o m p l e t e l y  a l l e r g e n  f r e e .  P l e a s e  e n s u r e  t h a t  y o u  c o m m u n i c a t e  a n y  a n d  a l l  d i e t a r y  r e q u i r e m e n t s  t o  o u r  f r i e n d l y  s t a f f .

Choice of Taco

Gr i l led herb guacamole, geranium, madras powder

Eggp lant salsa negra, elderflower, goats ’ cheese, hazelnut crumbs

Baked oaxacan cheese, green chor izo, cau l iflower escabache

Frozen yogurt  nacho,  ras ins,  brown butter

Choice of Main


