FOOD MENU

Kingfish Ceviche Margarita
Sweet potato, lime, coriander (gf)

Rock Oysters (2)
Mandarin hibiscus vinegar, finger lime caviar (gf,nf)

Beef Carpaccio (2)
Potato hash, truffle mayo (gf, nf)

Compressed Watermelon
Mirin, wasabi, black sesame (ve, gf)

Edamame & Miso Hummus
Grilled Focaccia (v)

Pulled Pork Tacos (2)
Pineapple Salsa

Fries
Black garlic aioli

Popcorn Prawn
Remoulade, salsa verde

12-Hour Braised Beef
Celeriac cream, sweet potato crisp, salt bush (gf)

Wagyu Beef Sliders (3)
Truffle aioli, American cheese, fries

Gilded Age Heirloom Carrots
Maple syrup, harissa, coconut labneh (ve)

Charcuterie Plate
Cured meats, pickles, grilled focaccia

Australian Cheese Plate
Lavosh, chutney

Old-Fashioned Cannoli
Rum ricotta créme, chocolate soil

Choux Au Craqueline
Byron Bay coffee, dulce de leche

Key Lime Cheesecake
Citron curd, diplomat cream, sesame crisp (gf)
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Chicken nuggets, house crumbed, paprika, cumin, garlic
10g Ostrietra black caviar

Creme fraiche and chives

LUXE -TINI
Hendricks Gin, Rapeseed Qil, Nori Seaweed Liquor, Dry Sherry

SEASONAL SGROPPINO | $32

Another Hendricks Gin, Banana Sorbet, Massenez Melon Liquor, Pet Net Wine

LUXE -TINI | $32
Hendricks Gin, Rapeseed Oil, Nori Seaweed Liquor, Dry Sherry
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