
GLUTEN FREE — GF / VEGAN — VG / VEGETARIAN — V / DAIRY FREE — DF / CONTAINS NUTS - N 

PiOiK Sourdough, Copper Tree Cultured Butter

Martini Olives, Garlic, Chili GF/DF

Line Caught Wild Kingfish, Green Apple, Shiso, Roe GF/DF

San Danielle Prosciutto, Whipped Jersey Curd, Glazed 

Persimmon GF

TO  STAR T

Roasted Aylesbury Duck Breasts, Radicchio Agro Dolce, 

Fermented Plum GF/DF

Spanner Crab Lumache, Fermented Chilli, Lemon

MAIN S

Snickers                                                                        

Textures of Caramel, Peanut Brittle, Chocolate Mousse, 

Tonka Bean Ice Cream, Macadamia Tuile  N/GF

DE SSERT 
 2AM DESSERT: BY JANICE WONG

SHAR  ED SE T  MENU 
$99 PER  PERSON

SID ES
Baby Gem Lettuce Hearts, Shallots, Native Hibiscus 

Vinegarette GF/DF/VG

Fried Chat Potatoes, Rosemary Salt DF/VG


