SPECIAL DISHES

These are our best and most successful dishes. Some are results of pure luck, like the times whe

are from repeated failures. Whatever the reasor

Wagyu Tomahwk Rib-eye Steak

Sanchoku Wagyu Rib-eye that has
been brined for 7 to 14 days. « 4/5

marbling grade beef. « Served with
sides. « In Savoury Brown Sauce or

Truffle Sauce. « A 30 to 45 minutes

r kilogram.

$179

1, these are all especially memorable.

Wagyu Short Ribs

Sanchoku Wagyu Short Ribs. 4/5
marbling grade beef. « Served with
sides. « In Orange Ginger Sauce or
BBQ Sauce. « A 30 to 45 minutes
preparation time is needed. 1 day
advance pre-order needed. Price is

r kilogram.

$169

en our crazy ideas paid off, while others

Wagyu Porterhouse

Sanchoku Wagyu Porterhouse
available in Truffle or Savoury Brown

sauce. Price is per kilogram

$169




STARTERS

Salted Fish Buffalo Mozzarella Beefy Tomato Soup

Burratina

Chicken Soup Power Chowder Punchy Pesto & Crackers

gnature Punchy Pest




PASTAS & RISOTTOS

Squid Ink Lobster Stock Risotto Clammy Addiction

With tiger pra

Caramel Carmnivore Mad Mac & Cheese Punchy Pesto Pasta with Prawns &

Squid
Featuring home-made pr




Kombu Sauce Lobster Tail Burnt Cherry Toms & Toasted Baby Salt & Pepper Prawns
Squid

Aged Home-made Thick Cut Bacon Twice Sauteed Shrooms Chilli Con Carne




Break Up Steak Bultarra Saltbush Doprer Lamb Smoked Char Siu St Louis Pork Ribs

Green Curry
treatment produce

Savoury Lamb Shank Rustic Pork Chops Nam Yu Roast Chicken [ Pre-order)

Borrowdale certified fre X Nam Yu (fermented r




DESSERT

Passionfruit Curd Dip n Classic Creme Brulee The Ultimate Kaya Toast

Made from Madagascan smooth, velvety and fragrant home-

Frozen Peanut Butter Custard Midori Sorbet

per, duper dense!




