
Sydney Rock Oysters
Chardonnay Mignonette, Lemon Oil

Half Dozen or Dozen 
45 | 84

Add 2g Oscietra Caviar 
10

Caviar 30gr
Oscietra Caviar, Tuna Tartare, Brioche, Creme Fraiche 

169

Moreton Bay Bug Tempura
Tapioca , Green Kale, Oyster Emulsion

32

Zucchini Flowers
Ricotta, Anchovies, Tomato Ponzu

22

Piadina 
Western Australian Amaebi, Flat Beans, 

Burnt Lime, Guanciale 
24

Crudo
WA Amaebi, Orange, Pistacchio, Rhubarb Vinaigrette 

36

Vegetable Vol-au-vent
Seasonal vegetables, Stracciatella

28

Spaghetti
Tomato, Wagyu Breasola, Wagyu Vinaigrette, Walnuts

42

Bistecca
600g Copper Tree Dry-Aged Rib Eye, Sansho Jus

169

Mushrooms
Grilled Lion’s Mane, Black Pearl, Grey Oyster, Vegetable Graze

24

John Dory
Sake Kasu Beurre Blanc, Oscietra Caviar, Salt Bush, Ikura

45

Butter Lettuce Salad
Buttermilk, Parsley, Chardonnay Vinaigrette

18

Fusilli
Green Pesto, Provolone Cream, Pickled Zucchini, Burnt Lime Oil

34

Bread
Iggy’s White Sourdough, Koji Butter

12
Premium Experience 249

Pumpkin Cone
Scallop, Pistachio Miso, Oscietra Caviar

Ceviche Tart
Hiramasa Kingfish, Cucumber, Alyssum, Avocado

Ravioli Bottoni
Western Australian Scampi, Carrot Consomme, Saffron 

Crudo
Ocean Trout, Heirloom Tomato, Umeboshi, Rhubarb

Vinaigrette

Tagliolini
South Australian Calamari, Marigold Kosho, Sourdough

Cream

Coral Trout
Ginger, Zucchini, Chicken Consommé

Pré Dessert
Sorrel Sorbet, Granny Smith, Yoghurt, Lime

Dessert
Triple Cream Ice Cream, 10yo Aged Balsamic,

Strawberry

Gougère 
Tête de Moine, Parmesan Crust,

Brie, Truffle Honey 

Piadina 
Western Australian Amaebi, Green Asparagus, Burnt

Lime, Guanciale 

Blackmore’s Wagyu Chuck Tail Flap M9+
Five Condiments 

Kombu and Saltbush Salt, Tarragon Vinegar Jelly,
Citrus Kosho, Burnt Lime Powder, Cherry Compote

All prices inclusive of GST
 A minimum credit card surcharge of 1.5% applies

 A 15% surcharge applies to Sundays and public holidays
Sensory Journey Pairing 159Our menu is subject to seasonal availability

Gougère 
Tête de Moine, Parmesan Crust,

Brie, Truffle Honey 
8

Blackmore’s Wagyu Chuck Tail Flap M9+
Five Condiments

Kombu and Saltbush Salt, Tarragon Vinegar Jelly,
Citrus Kosho, Burnt Lime Powder, Cherry Compote

48

4 Course Experience 179
Sensory Journey Pairing 119


