RESTAURANT MONTH
MENU

AVAILABLE FROM 1 - 31 AUGUST

2 COURSES $55
3 COURSES $65

ENTREE - cHOICE OF

Cured Salmon, Wasabi, Apple, Caviar, Coriander, Rice Paper
Burrata, Chilli Crisp, Hazelnut, Fennel Lavosh

Sesame Prawn Toast, Spicy Aioli, Togarashi

MAIN - cHolcE oF
Grilled Pork Scotch Fillet, Celeriac Remoulade, Witlof, Mandarin Mustard, Jus
Bravo Spiced Chicken Breast, Sweet & Sour Peppers, Olives, Mojo Verde

Fazzoletti, Black Olive, Fried Capers, Stracciatella, Basil

DESSERT

Creme Brulee, Biscoff Crumb, Berry Sorbet

ADD ON SIDES

Fries, Chicken Salt, Aioli 15
Mixed Leaves, Pickled Onions, Chardonnay Vinegar 16
Steamed Market Greens, Capers, Citrus Oil 16

Roasted Carrots, Hot Honey, Dukkah, Yoghurt 16



