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SHARED STARTERS

House made focaccia, confit garlic

Hummus, fried brussel sprouts, pistou, pepitas GF

Burrata, poached quince, tomato, vincotto GF

Citrus cured ocean trout, beetroot, witlof, shallot,
fermented jalapeño cream GF

CHOICE OF MAIN

Roast chicken, roasted grapes, confit mushroom GF 

Braised short rib, red harissa, smoked zucchini GF 

Little Bang battered coorong mullet, 
gribiche, turnip GFO

SHARED SIDES

Caesar salad, croutons, speck, caesar dressing 

Skin on chips, aioli 

DESSERT

Ferrero rocher tiramisu, hazelnuts, 100% cacao

*vegetarian options available


