dinner menu

served from 6:30pm - 10:30pm

small plates

garden bow! 9

baby leaves - crispy brussel sprouts - charred corn - parmesan -

coriander & basil yoghurt dressing

cheeseboard salad 4"

baby leaves - grilled artichoke - smoked paprika labneh -

toasted almonds - fig vinaigrette

beef flatbread ¢

kofta - malay sauce - charred flatbread

prawn flatbread ¢

lemon-butter - chimichurri - corn - charred flatbread

chicken flatbread @9

breast - garlic - sauce romesco - charred flatbread

pork belly @@

rooibos-kombucha glaze - miso custard - chilli-pickled apple

barley & buckwheat @dn

parsley - mint - basil - coriander - parmesan - turmeric -

charred cauliflower - toasted almonds

mains

steak °d

sirloin - béarnaise sauce

mushroom @29

king oyster - black garlic sauce - tomato - sweet potato bark

line fish @ s

grapefruit beurre blanc - quinoa - basil

chicken @

dry-aged breast - sweet-potato fondant - basil & parsley pesto

125

145

135

170

135

155

130

220

190

180

150



dinner menu

served from 6:30pm - 10:30pm

sides

fries ¢ 50
blistered tomatoes and sugar snap peas ©° 85
garden salad ¢ 70
chilli-garlic broccolini ¢ 75
dessert

chocolate @9 95

burnt white-chocolate sponge - lime mousse - spiced pineapple

tart 99 105

apple - meringue - japanese lavender-cheesecake espuma

allergens:

a - allium

d - dairy/lactose
g - gluten
s - seafood

n - nuts



