
STOUT SOURDOUGH $15
whipped soy confit  garl ic butter 

(VE)

MUSHROOM CIGAR $18
duxelle,  roasted fennel,  almond cream

 (VE) (VG)

BRISKET BALLS $22
brisket,  stout,  smoked cheddar velouté

BURRATA $24
shaved roma tomato, fr ied basi l ,  red vinegar reduction

(GF)(VE)

SCALLOPS, $24
corn puree,  crisp pork bits,  f inger l ime

(GF)

GNOCCHI $35
king brown, black fungi,  swiss brown, fr ied enoki ,  mascarpone porcini

(VE)

CONFIT DUCK LEG $36
burnt caul if lower puree,  braised red cabbage, dehydrated orange peel  

(GF)

PORK BELLY $37
shaved fennel,  orange segments,  sarsapari l la pickled onions,  fr ied polenta

(GF)

BEEF CHEEK $38
salt  roasted celeriac,  creaming soda onion soubise,  prosciutto shard,  beurre rouge 

(GF)

300G GRASS FED PICANHA $36
jus de roti ,  chimichurri

(GF)

HAND CUT KIPFLER CHIPS $15
rosemary,  salt ,  tomato sauce 

(GFO)(VE)(VG)

BRUSSEL SPROUTS $17
caramelised UB stout onion puree,  speck,  sunflower seeds 

(VO)(VEO)

ROASTED CAULIFLOWER $15
f lorets,  ginger,  honey, miso

(GF)(VE)

KIDS CHICKEN NUGGETS AND CHIPS $15
(for chi ldren 12 years and under) (GF)

GF: Gluten free  GFO: GF Optional 
VE: Vegetarian VO: Vegetarian optional VG: Vegan VGO: Vegan optional


