
SOMETHING TO SHARE 
PLANT 
Botanic plate (VG)                              22 
grilled tofu, quinoa tabbouleh,  
smoked eggplant, cassava, sauerkraut, pickles 
 

Eggplant (VG)                                           20 
black bean, coconut, coriander 
 

Beetroot (V)                                22 
spiced yogurt, radicchio, dried raspberry 
 

Cauliflower (V)                              20 
cooked in koji, yuzu, shio kombu 
 

SEAFOOD 
Tiger prawns                            20 
red curry butter, milk bun 
 

Grilled whole local sea bass (GF)                   42 
kale, clam and bonito vinaigrette 
 

Barbeque octopus                         28 
smoked tomato, almond, olive 
 

Squid                                                                             26 
ink rice, fennel, preserved lemon 
 

MEAT 
Organic pork 500g                         55 
red cabbage, asparagus, potatoes, mussel butter 
 

Confit chicken                        34 
bitter leaves, green apple, malt vinegar  
 

Wagyu brisket                        38 
shallot, horseradish, buckwheat 
 

Australian beef  (GF)                         38 
broccoli, olive, mustard  

 

SMALL PLATES 
 

Marinated Sicilian olives (GF)                              6 
 

Padron Pepper (GF, VG)                          10 
 

Sweet potato fries, chipotle                                       8 
 

Guacamole (V ) pickled shallot, crisps                8 
 

Pita bread (GF, V)                                                                     6 
miso pesto, herbs, toasted seeds 
 

Fresh oyster, ginger flower, lemon  4pcs- 12 
 

Hummus (VG)  pita, chili, sesame                          14 
 

Taramasalata pita, crudites                                      14 
 

Garlic flatbread                         12 
mussel, fermented chili, tomato 
 

Baked pumpkin (VG)                              12 
chickpea, curry leaf oil 
 

Lamb ribs, tahini, mint, pomegranate            16 
 

Burrata (V )                          22 
heirloom tomatoes, basil, sourdough 
 

Lightly cured market fish (GF)                        16 
nori, salted gooseberry, bonito vinaigrette,   
sea asparagus,  lemon 

 
FEED ME MENU             58 per person 
 
Marinated Sicilian olives (GF) 
 

Pita bread (GF, V)  
 miso pesto, herbs, toasted seeds 
 

Hummus, chili, sesame (VG)  
 

Lamb ribs, tahini, mint, pomegranate 
 

Tiger prawns, red curry butter, milk bun 
 

Eggplant, black bean, coconut, coriander (VG)  
 

Confit chicken 
bitter leaves, green apple, malt vinegar 
 

Cocoa and chia brownie 
banana, coconut and lime sorbet (GF, VG)  

DESSERTS 
Cheese selection                        

           2 types                                      16 
           3 types                                            23 
           4 types                                           29 
   

Meringue (GF, VG)                           12 
honey mango, passionfruit 
 

Warm chocolate                          14 
raspberry, peanut butter ice-cream  
 

Cocoa and chia brownie                          12 
banana, coconut and lime sorbet (GF, VG)  

GF-GLUTEN FREE | VG- VEGAN | V- VEGETARIAN 

Please take note that all prices are subject to 10% 
service charge and 7% Government tax. 


