
$67 pp 

SET MENUS

Homemade Bread Roll   •.  Whipped Smoked Butter 

Burrata  •. ‘Vannella’ Burrata, Heirloom Tomato, Soy Bean Sauce, Green Shallot 

Octopus Donut  •  Fried Octopus Donut, Bonito Mayonnaise

Homemade Gnocchi  •  Kimchi Cream Sauce, Pancetta, Nori Rice Paper Crisp, Watercress

Pork Belly  •  Slow Cooked Pork, Sticky Pineapple Glaze, Bok Choy, Toasted Macadamia & 

Coconut, 5 Spice Pork Jus 

Salad  •  Mix Leaf Lettuce, Radish, Dijon & Apple Cider Vinaigrette

$80 pp
Olives  •.  Warm Green Olives, Rosemary, Orange

Homemade Bread Roll   •.  Whipped Smoked Butter 

Artichoke  •  Greek Style Globe Artichoke, Ajo Blanco Sauce, Homemade Teriyaki, Almond

Crumpet  •  Mini Crumpet, Whipped Butter, ‘Cantabrico’ Anchovy 

Croquette  •  Smoked Ham, Green Pea, Feta Cheese, Herb Mayonnaise

Octopus Donut  •  Fried Octopus Donut, Bonito Mayonnaise

Homemade Gnocchi  •  Kimchi Cream Sauce, Pancetta, Nori Rice Paper Crisp, Watercress 

Lamb  •  Rump Cap, Carrot Puree, Couscous, Heirloom Carrot, Shallot, Jus

Zucchini  •  Roasted Zucchini, Cannellini Bean & Tahini Cream, Dukkah, Nduja Oil

Please note that if you do the sent menu the entire table is required to do so. Please inform your wait
staff for any dietary or Kids  menu suggestions for alternations . 

Minimum 4 ppl

Minimum 2 ppl


