
FEED ME MENU

TAPAS
House-made focaccia - 

confit garlic & rosemary, local olive oil & aged balsamic (veg)

Risotto - 
peas, asparagus, lemon, mascarpone, sunchoke (v/veg*)

Tiramisu - 
savoiardi soaked in espresso, mascarpone, coffee liqueur, coffee caramel crumb

MAIN

DESSERT

85.0 per person, Everything to share
Pescatarian, vegetarian, gluten free availabe on request

Entire table only

Pierogi - 
potato & cheese stuffed dumpling, caramelised onion puree, crispy bacon (v*)

Chicken ballotine
stuffed chicken & sage sausage, sweet corn puree, asparagus, chicken jus (gf)

Preserved lemon panna cotta  -
lemon cream, candied walnuts (gf)

Sizzling chorizo - 
cider glazed onion, sherry vinegar (gf/df)

Spinach & cucumber salad -
maple glazed pepitas, dijon & dill dressing (veg/gf/df)

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs. 
Whilst all reasonable efforts are taken to accommodate guest dietary needs, 
we cannot guarantee that our food will be allergen free.
Sundays incur 10% Surcharge, Public holidays incur 15% Surcharge
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