


C a n a p é s

Cherry tomato, Basil and Goat cheese tartlet

Fired polenta, mortadella and salted ricotta with fresh basil

Crumbed shitake with Japanese mayonnaise and togarahi

Beetroot tartare , smoked almond curd and charcoal coconut cracker

Smoked Cheddar & Jalapeno Croquettes

Smoked Pork Slider, Secret Sauce, Smoked Pickles

Mushroom , Thyme & truffle Arancini.

Sweet Corn fritters, Jalapeno & Avocado Mousses

Pork belly sang choi bow, mieng kum dressing and toasted peanuts 

Coconut and sesame fried cauliflower bites with bibimbap sauce 

Poached Chicken, Chervil, Tarragon & Truffle finger sandwich

Rye bilini, smoked onion marmalade, crème fricahe

Gougeres, smoked bonito , tonkatsu and japanese mayo
Margarita compressed melon with basil labneh



P r e m i u m  C a n a p é s

Oysters with ponzu, shallots and roe

Tea cured Kingfish, roe and crème fraiche blini

Deep fried hawksbury school prawns with aioli and lemon 

Prawn toast with yuzu and black vinegar

Salmon tartare with edamame, furikake and daikon 

.

Fried Chicken slider , Secret Sauce, Smoked Pickles

Fig, Chive and goats cheese tarts

Kangaroo Tartare, parmasan crisp, 

Duck liver parfait, cherry , blackcurrant & port reduction , Sourdough 

Smoked Trout tartlet, Caviar, foraged petals & horseradish 

Seared scollops and ramen butter served in their shells  

Venison carpaccio, endive and green apple , truffle mayonnaise 

Spanner crab , avocado  tostada with grapefruit salsa



S h a r e d  M a i n s

Baked Ocean Trout , shredded nori,  snow pea shoots and congee cracker

Rosemary & Garlic Shoulder of lamb, Chimmi Churi

Harissa  Pumpkin, Romesco, soft herbs and pickles and blood orange 

Beef Tenderloin , Burnt Onion Puree  Persilade sauce 

Barbequed  chicken, labneh and minted pearl cous cous 

Smoked sweet potatoes,  macadamia and garlic yoghurt served with fresh mint and dukkah

Porchetta with baked stone fruit and herb crème fraiche sweet fennel  



Burnt peach with fresh burrata and sourdough

Sprouts, smoked Almonds and  Pecorino 

Roasted and smoked potato with beer caramelized onions

Baked Pumpkin, Hummus Romesco, soft herbs and pickles and blood orange 

Smoked and burnt perdon peppers with togarashi and crème fraiche

chat potatoes crème fraiche  salad with soft seasonal herbs 

smoked and charred stone fruit with bitter leaf salad and milk poached chicken

Beetroot tartare with  almond curd and candied walnuts

Barbeque sugarloaf cabbage, Miso butter, Goma dressing and Furikake

Chili chicken with burnt broccoli ,spinach and green apple slaw 

Hot smoked salmon with  cabbage and beetroot slaw apple balsamic

Tomato Panzanella salad with buffalo mozzarella and pangritatta   

S a l a d s


