Food

Cawviar
tins available

Pickled Mussel (gf)
mussels, radish, hot & sour sauce $27/6pc $55/12pc

Abalone Potato (gf)s
potato, abalone sauce, pork floss $5.5 ea

Curd & Cucumber (gf)
lemon garlic cucumber, spiced goats curd $17/4pc

Raw Fish (gf)
raw fish, chilli, fermented carrot, marigold $24

Corn Ribs (gf)
zesty fried corn, spicy peanut mix $18

Sprout Salad (gf)»

beansprouts, tofu skin, caramelised garlic dressing $18

Mushroom Parcel
shrooms in szechuan vinegar, toasted barley $20

Lamb Breast
glazed lamb breast, zucchini and anchovy relish $25

The Fish Dish (gf)
steamed fish, salted chilli, smoked chicken fat $32

Prawn Tails (gf)
gld prawns, bean curd purée, burnt lemon dust $37

Whole Smoked Spatchy (gf)
jasmine tea smoked spatchcock $36

House Aged Hot Sawuce
selection of house made hot sauces $7.5

Dessert

Sweet Pudding (gf)*
egg pudding, burnt honey, orange blossom $15

The Cheese Course (gf)
buffalo curd, goji berries, chickpea crackers $25

Cocktaiils

Pompelmo Spritz

pampelle, frogmore sparkling,
spritz - $17

Incantatiuos

wagar pisco, louis roederer champagne,
citrus, mint - $30

Rising Sun

roku gin, umeshu, citrus,
kombucha - $19

Below the Belt

spiced woodford, apricot brandy,
pineapple, whey - $19

Clearly Sangrita

olmeca altos tequila, san?rita mix,
jalapeno, citrus - $19

Go slow man

appleton si%nature rum, jm agricole, curacao,
oney, orgeat, OJ - $21

Bitter Mac

archie rose distillery, lillet rose, macadamia,
wattle seed -

Agave Love
del maguey vida mezcal, olmeca altos tequila,
verjuice, hibiscus, citrus - $20

Fat Controller
burnt butter chivas, averna,
maple - $19

*Classic cocktails and mocktails also available on request :)
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Sparkling / Champagne

NV Chandon 'S’ Sparkling w/ Orange Bitters
(served overice) - Yarra, Vic - $15/ $72

NV Bianca Vigna Prosecco - Veneto, Italy - $13/ $59
2017 Frogmore Creek ‘Cuvée' Sparkling Coal River, Tas - $14 $73

NV Ruinart 'Blanc de Blancs' Brut - Reims, France - $210

NV Louis Roederer 'Brut Premier' Champagne
Reims, France - $26 / $135

NV Fleury 'Blanc de Noirs' Brut Champagne
Courteron, France - $150

2016 Broyers 'Jeu de Bulles' Extra -Sec Sparkling Rosé
Beaujolais, France - $95
Magnum $180

Crown Jewels

2013 Louis Roederer Rosé Champagne - Reims, France - $210
2007 Tattinger 'Comptes de Champagne' - Reims, France - $390
2012 Louis Roederer 'Cristal' - Reims, France - $480

MV Krug 'Grand Cuvée' Brut - Reims, France - $520

Beers

Kirin Megumi - $10

Sydney Beer Co. Lager (Tinny) - $10

Little Creatures IPA (Tinny) - $11

Kosciuszko Pale Ale - $10

Stone & Wood Pacific Ale (Tinny) - $10
Balter XPA (Tinny) - $10

Stone & Wood Garden Ale - Mid (Tinny) - $9
Pipsqueak Apple Cider - $10

*contains nuts

A Vegan or Vegan option available
Ask your host for gluten free options
10% Service charge applies



White

2020 Robert Stein ‘Farm Series’ Riesling
Mudgee, NSW - $13 / $59

2020 Grosset ‘Polish Hill' Riesling
Clare Valley, SA - $115

2018 Nigl ‘Gartling' Grtner Veltiner
Kremstal, Austria - $75

2018 Domaine Pichot Vouvray ‘Coteau de La Biche'’
(Chenin Blanc) Loire, France - $81

2019 Craggy Range ‘Te Muna Road' - Sauvignon Blanc
Martinborough, NZ - $16 / $77

2019 Pascal et Nicolas Reverdy Sancerre
Loire, France - $94

2019 Montevento Pinot Grigio
Veneto, ltaly - $14 / S66

2019 Amisfield Pinot Gris
Central Otago, NZ - $78

2019 Paul Jaboulet 'Parallele 45' Cote du Rhéne Blanc
Rhone, France - $16 / $72

2019 Voyager Estate ‘Girt by Sea' Chardonnay
Margaret River, WA - $14 / $61

2019 Shaw + Smith ‘M3' Chardonnay M3
Adelaide Hills, SA - $118

2018 Domaine Chalmeau Chablis
Burgundy, France - $100

Orange

2019 Yelland & Papps 'Second Take' Vermentino
Barossa, SA-$16/S74

2016 La Vergine ‘I Love Monsters' Verdicchio
Marche, Italy - $96

Rosé

2018 Chateau Riotor Cote de Provence
Provence France - $14 / $64

2020 Kin by Alkina Rosé (Grenache)
Barossa, SA - $15/ $70

2019 Thermes ‘Fortunae’ Cote de Provence
Provence, France - $79

2018 HEY ROSE! by Matias Riccitelli (Pink Malbec)
Mendoza, Argentina - $68

2020 Rockford Alicante Bouchet
Barossa Valley, SA - $71
Treasure Chest
2019 Kumea River Estate ‘Mates' Chardonnay
Auckland, NZ - $200

2018 J.Louis Chavy 'Perrieres' ler Cru
Puligny-Montrachet Burgundy - $258

2015 Lucien Muzard ‘Les Meix Chavaux' Meursault
Burgundy, France - $290

2018 Main Ridge Estate 'Half Acre' Pinot Noir
Mornington Peninsula - $230

2008 Clos du Marquis Saint-Julien
Bordeaux, France - $240

2006 Chateau Mont Redon Chateauneuf-du-Pape
Southern Rhone, France - $260

Dessert Wine

2018 Mt Horrocks Cordon Cut Riesling (Sweet)
75ml/375ml Clare Valley, SA - $15/ $72
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Red

2018 Jacky Piret Beaujolais 'Clos Jasseron'
Beaujolais, France - $68

2019 Corduroy Pinot Noir - Adelaide Hills, SA - $15/ $74
2018 Amisfield Pinot Noir - Central Otago, NZ - $92

2014 Apsley Gorge Pinot Noir - Bicheno, Tas - $150

2016 Lucien Muzard Santenay ler Cru ‘Clos Faubard
Burgundy, France - $160

2014 Pur Merlot by Mingot (vin nature)
Bordeaux, France - $14 / $70

2016 Chéateau La Pensée Lalande de Pomerol
Bordeaux, France - $99

2014 Matias Riccitelli ‘Vineyard Selection" Malbec
Mendoza, Argentina - $129

2017 Pura Fe Cabernet Sauvignon - Maipo, Chile - $16 / $79

2011 Antiyal by Alvaro Espinoza Carmenere/Cab Sauv/Syrah
Maipo, Chile - $155

2018 Oliver's Taranga Shiraz - McLaren Vale, SA - $17 / $84
2017 Yangarra ‘lIronheart’ Shiraz - McLaren Vale, SA - $185

2014 Jasper Hill ‘Georgia's Paddock'’
Shiraz Heathcote, Vic - $190

2016 Clos De La Bonnette Syrah
Condrieu, France - $143

2016 Rockford ‘Basket Press' Shiraz
Barossa Valley, SA - $210

2017 Rockford ‘Moppa Springs’ G/S/M
Barossa Valley, SA - $18 /$90

2019 JC's Own 'Bluebird' Grenache (served chilled)
Riverland, SA -$76

10% Service charge applies





