
SNACKS

fresh oyster / strawberry top vinegar / 6 ea / 30 six

gr i l led bread / fermented garl ic chive butter /  6

la del iz ia stracciatel la / roasted grapes /  18

house pickles / 10

wagyu bresaola / 24

great southern groves ol ives / 7

PLATES

shark bay prawn crudo / kosho / native l ime / 18

potato and pecorino tart / 16

cucumber salad / macadamia / marigold / 14

coral trout / koj i  and chicken wing sauce / 40

pork chop / burnt onion and salted plum glaze / 42

SWEETS  

basque cheesecake / 14

cambray cheese / rye lavosh / 16 one / 30 two

CHEFS SELECTION $60 PER PERSON

let the chefs feed you!

food


