
  
sample tasting menu

$68 per head

citrus-cured salmon, orange, poppy 
seed, pickled radish

beef carpaccio, neufchâtel, rocket, 

lemon & capers
mum’s dutch veal croquettes, dijon

****

roasted pork bun, kewpie
pickled watermelon, witlof, 

radicchio, basil, white anchovy
wood-grilled squid, green chimichurri

****

roast pork belly, pomegranate, apple 
& fennel salad

hereford pepper rump, rump, marsala-
roasted onion, mustard leaves

leaf salad 
shoestring fries

****

crème brûlée
chocolate tart, coffee ice cream


