SNACKS & SIPS
10 each

Refreshing drops and satisfying bites to match.

YUZU SPRITZ
Yuzu, Prosecco, soda water

BUBBLES
NV Coeur des Sages Blanc de Blancs

MINI AVIATION
Allie Lane Gin, Creme de Violette, Maraschino Cherry

TOKYOSIDE
Smoked Billy tea Infused Gin, Midori, Green Tea Syrup

JASMINE LONGING non- alcoholic
Brunswick Aces Diamonds, Saicho Jasmine Sparkling

ROCK OYSTERS
Yarra Valley Caviar, Sweet Ginger (2) GF, DF

STRACCIATELLA
Shishito Pepper, Heirloom Tomato, Lemon, Basil (2) V

KARE-KARE CROQUETTE
Beef Cheek, Peanut, Annatto (2) DF

LAMB B0 L4 L6t
Nam Jim Talay (2)

GOLDEN PLAINS PORK
Tamarind, Fried Shallot, Chilli (2) DF, GF

V VEGETARIAN VG VEGAN VGA VEGAN OPTION AVAILABLE DF DAIRY FREE
GF GLUTEN FREE
Please note this menu is built on seasonality and elements of dishes are subject to change.

Our dishes may contain allergens including milk, eggs, wheat, peanuts and tree nuts. While we take care with dietary requirements,
trace elements may be present, so please inform our team of any allergies. All seafood is Australian sourced. A 15% surcharge
applies on Sundays and public holidays. Prices include GST.



