
 df - dairy free, dfo - dairy free option, gf - gluten free, gfo - gluten free option,
v - vegetarian, vg - vegan, vgo - vegan option, 

CHEFS FEED ME

ON  THE TABLE
sourdough - assorted butters, olive oil, sea salt (v, gfo)

TO START
hot smoked salmon croquettes - romesco 
beetroot salad -  whipped goats curd, candied walnuts (v, gf)

TO FEAST
smoked beef brisket - house spiced rub and slow cooked overnight, cauliflower puree (gf)
butterflied jerk chook - sweetcorn  puree, rocket (gf)

roasted potatoes - garlic, rosemary (vg,gf)
grilled sweetcorn ribs - harissa mayo (v,gf)
four bean & pearl cous-cous salad - burst cherry tomatoes, cucumber, herbs, pomegranate  (vg,gf)

TO FINISH
additional $5 per head - alternate drop desserts
panna  cotta - fresh fruits, berry coulis, meringue
chooclate brownie - salted butterscotch, vanilla ice cream

$54
minimum of 2 
whole table need to partake

SHARED MENU


