STARTERS

WARM STARTERS

ROSEMARY FOCACCIA V 14
Whipped butter amd balsamic olnes ol

BEER BATTERED CAULIFLOWER 24
Black vinegar glaze, chilli labneh

FRESH OYSTERS GF 2B/58 CHILLI SALTED SQUID 28
Homemade yuzu granita, lemon, chives Lermongrass, ginger drassing, chilli corander
BEEF TARTARE GE 24 - 32
wagyu eye fillet, mustard, shallots, bread SEARED SCALLORS GF
Purple caulifivwer puree, apple julienne, salmon eggs
DEY AGE SALMON CRUDGD SF/OF 24
Dy age salmon, yueu and wasabi dressing, house
pickles, herb oll (note with sesame) CAVIAR BROSECETTA £l
Truffie burter bread, red and black caviar, chives
DUCK & WATERMELOMN SALAD Cr/DF 29
Medium rate duck breast, watermeden, mint, thai WOOD-FIRED BONE MARROW 23
basil, mangn, hoisin sauce Caramalised omion pueres, pickled carrot & dalkon served
with homemade briochs
SASHIMI CFDF k1]
Salmon and Tuna, ginger, oy sauce
PASTA FROM THE SEA
TOOTHFISH MISO FUKE 5F 59
FRESH LINGUINE BOLONAISE OF 32 Jouss demi mis
Wigyla Baaf, AR EMIcH, pasuesin WOOD-FIRED KING PRAWNS GF 52
SQUID INK SEAFOOD SPAGHETTI of PE Fresh herbs chilli butter, grilled l&man
Mixgd seatond, bisgue, prawns, oclopus SEAFDOD MARKET 185
Sashimi, fresh eysters, chilli squid, grilled actopus,
prawns, barramundi, condiments, chips and salad
WOOD-FIRED
CHARCOAL GRILLED SKEWERS 7 a6 SCOTCH FILLET MB4 + {2506) 3
Charcoal skewers (lamb, chicken, kaftal
hommos, garlic, salad, chips WAGYU RUMP MB4 + (2506) 52
GRILLED LAME RACKS 52 WAGYU RIE EYE MBE4+ (550G 3
Mint salsa, pickled zucchini. sun dried tomatoes, T - BONE MB4+ (500G) a5
confif potators
EYE FILLET MBI + (250G} 52 WAGYU TOMAHAWEK MBE4+ [1.5KG) 2549
Chips, Oryx salad, 2 choices of sauce
SAUCES (6)

& Mushroom ® Onyx Beef Jus (GFY w Green Pepparcarm ® Bearnaisa H‘thﬁ
PORTOBELLO MUSHROOM V 16 g;f:n:‘__.f?"‘:':l'f 12
Chimschiirri, chives

I ONYE SALAD OF 16
WOOD-FIRED SWEETCORM GF V 12 Dlive, feta, molasses dressing, capsioum, Comato,
Shinkoji butter, cayenne pappar bread
STEAMED SEASOMNAL GREEMNS GF/DF/ W 14 MAZHED POTATD 1..
Roasted almands, lemon 7est, vinegar dressing ARD: Trutils Puste 14
DESSERT
CAFE FLAVOUR CREME BRULEE 16 VANILLA PAMMA COTTA 16
MERIMGUE CHOCOLATE MOUSSE 18 PISTACHID CREME CHEESE TARTE 20

GF DF ¥
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