HORS D’OEVRE? APERITIVO? INDULGENT MENU?
STARTING STRONG?

MARTINT OF CHOICE
VODKA OR GIN

TwIsT OR OLIVES
DRY OR WET MOET & CHANDON BTL. 150

CHAMPAGNE
MOET & CHANDOND GLS 30

DIRTY 26 RUINART BrRUT BTL. 400

FRESHLY SHUCKED SYDNEY ROCK OYSTERS IRANIAN IMPERIAL BELUGA CAVIAR

“NATURAL TEA SEA SALT CRISPS

-NAM JimM TEA CRAIME FRAICHE & CHIVES 280
STARTERS & SMALL PLATES

WARMED BAGUETTE — PEPE SAYA BUTTER 10
MARINATED OLIVES - CHILI, GARLIC, ORANGE & FENNEL 15
HOUSE MADE HUMMUS & CHILI OIL 8
GRILLED SARDINES — BRIOCHE, SAUCE GRIBICHE, CHIMI CHURRI & AIOLI 18
GRILLED PRAWNS — FLAMED FERMENTED CHILI DRESSING 12EA
JAMON IBERICO & WAGYU BRESAOLA WITH PICKLED CHILI 18
TEMPURA ZUCCHINI FLOWERS, FETA, LEMON & OLIVES, BRAISED TOMATO 24
MAHI MAHI CEVICHE — MANGO, AVOCADO, CUCUMBER, TOMATO & HERBS 32
BUFFALO MOZZARELLA — BASIL OIL, STRACOTTA TOMATOES 28
GRILLED OCTOPUS, CRISP POTATO, TOMATILLO SALSA 35

GLUTEN FREE OPTIONS AVAILABLE. ALL MENU ITEMS MAY CONTAIN TRACES OF NUTS,
EGGS, DAIRY OR GLUTEN. 15% SURCHARGE ON PUBLIC HOLIDAYS & 10% SURCHARGE ON
SUNDAYS. ALL CARD TRANSACTIONS INCUR SURCHARGES.

NO SPLIT BILLS.




LARGE PLATES

CRISPY SKIN BARRAMUNDI SALAD & SALSA VERDE

CLAM, GREEN OLIVES & TOMATO FREGOLA

+ KING PRAWNS

+ BARRAMUNDI

MUSSELS 500G — CHILI, GARLIC, WHITE WINE WITH CHIPS
SNAPPER (WHOLE) — BUTTERED NAM JIM OR

WHITE WINE, LEMON & CAPER BUTTER SAUCE

EGGPLANT SCHNITZEL, BASIL AND TOMATO STEW, LONG ROCKET
+ ANCHOVIES

SPAGHETTI VONGOLE, CHORIZO — LOBSTER OIL

‘CLASSIC’ CHEESEBURGER — FRIES

FROM THE GRILL

GRILLED % CHICKEN, CHUNKY ROMESCO, BRAISED LENTILS,

YOGHUT CHUTNEY

SCOTCH FILLET W/FRIES 250G

CHIMICHURRI, CAFE DE PARIS BUTTER OR PEPPER SAUCE

500GR RIB EYE ON THE BONE, DIJON, HORSERADISH & FRIES ,MARBLE SCORE 5+

SIDES

SHOESTRING FRIES, AIOLI

BUTTERED BEANS, ALMOND AND SHALLOT

PETITE SALADE, HAZELNUT & WHITE TRUFFLE DRESSING
SPICED CAULIFLOWER, FIGS, CASHEWS WITH TAHINI DRESSING

GLUTEN FREE OPTIONS AVAILABLE. ALL MENU ITEMS MAY CONTAIN TRACES OF NUTS,
EGGS, DAIRY OR GLUTEN. 15% SURCHARGE ON PUBLIC HOLIDAYS & 10% SURCHARGE ON
SUNDAYS. ALL CARD TRANSACTIONS INCUR SURCHARGES.

NO SPLIT BILLS.
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DESSERTS

APPLE & PINEAPPLE CRUMBLE, VANILLA ICE CREAM
CAPPUCCINO BRULEE — BISCOTTI

CHOCOLATE TART — DULCE DE LECHE ICE CREAM
WALNUT & VANILLA STICKY DATE PUDDING
AFFOGATO

+ FRANGELICO

+ DISARONNO

AFTER MEAL DRINKS

NICE LONG BLACK
BELVEDER VODKA. MR BLACK, FRESH ESPRESSO
25
CAFE NEGRONI
BOMBAY GIN, COFFEE INFUSED CAMPARI, MONTENEGRO
25
AMERICANO HIGHBALL
SWEET VEMOUTH, CAMPARI, CAPI SODA

25

DIGESTIFS - BLOCK ICE WITH SLICE OF ORANGE
MONTENEGRO

FERNET BRANCA

ANTICA FORMULA

BROWN LIQUOR
HENNESSEY V.S

ANGELS ENVY BOURBON
GLENMORANGIE SCOTCH

GLUTEN FREE OPTIONS AVAILABLE. ALL MENU ITEMS MAY CONTAIN TRACES OF NUTS,
EGGS, DAIRY OR GLUTEN. 15% SURCHARGE ON PUBLIC HOLIDAYS & 10% SURCHARGE ON
SUNDAYS. ALL CARD TRANSACTIONS INCUR SURCHARGES.

NO SPLIT BILLS.
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