SINFAN GO IRGRI IRl

FLIGET 1

Longshore rye bread | coastal butter
Armenian cucumber | pumpkin seed, jalapeno
Red prawn crudo tart | lemonade fruit
Pickled Jervis bay mussel [tomato dashi

Red Spot Whiting gilda | olive, biquinho pepper

FLIGET 2
Seared scallop | yuzu mayo, pickled kelp

Charred Hawkesbury Calamari Skewer | sambal

FLIGE T 3
BBQ glazed Green lip Abalone |wasabi leaf

Grilled Margra Lamb rib |[BBQ bush tomato glaze

FEXTRE LWEGELHEGIE G

+ Sydney Rock oysters |[classic mignonette

21 3pc/ 42 6pc/ 84 12pc

+

BBQ dry aged Mahi-Mahi fillet

| heirloom tomato 58

+

Whole fried John Dory on the bone

| Xo gravy, charred snake beans 70

+

Grilled Margra lamb rump- 200¢g

| macadamia, burnt eggplant, swiss chard 50

*A la carte menu available on request



