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Bread
Wattleseed Roll, Vegemite Butter (V, VNO)

Damper, Whipped Cream, Quandong Jam (V, VNO) 

House Focaccia, Native Oil (VN)

Sourdough, Goats Cheese Butter (V) 

To Start
Heirloom Tomatoes, Smoked Stracciatella, Yuzu, Society Garlic (GF, V, VNO)

Miso-Glazed Mushrooms, Soubise, Saltbush (GF, VN)

Salt Baked Beetroot, Sunflower, Palm Sugar, Stone fruit (GF, VN)

Scallops, Persimmon, Smoked Buttermilk, Toasted Sesame, Geraldton Wax (GF)

Fremantle Octopus, Spring Onion, Finger Lime, Kombu (GF, DF)

Lemon Myrtle Calamari, Wasabi Mayo (GF, DF)

Tiger Prawns, Chipotle Adobo, Finger Lime (GF, DF)

Mutton Meatballs, Garlic Flat Bread (GFO)

Beef Tartare, Smoked Jalapeño, Potato, Nori (GF, DF)

Kangaroo Fillet, Whipped Ricotta, Bush Honey, Native Dukkha (GF, CN)

Sit Down Menu



 

Main Course
Charred Carrots, Macadamia Cream, Rosella (GF, VN, CN) 

Tagliatelle, Porcini Cream, Enoki (V) 

Market Fish, Bisque, Venus Clams, Finger Limes, Chipotle (GF)

Crocodile Tail, Dashi Lemongrass Broth, Chestnut Mushrooms, Wombok (GF, DF)

Wild Boar Fillet, Parsnip Caramel, Muntries, Native Furikake, Saltbush (GF, CN)

 Smoked Duck Breast, Carrot, Cardamom, Bush Honey (GF)

Hay Smoked Chicken, Labneh, Corn, Nduja, Warrigal Greens (GF)

Lamb Rump, Edamame Purée, Emu Berry Salsa, Rivermint (GF)

250g Sirloin, Vegemite, Pepperleaf Béarnaise (GF)

Beef Brisket, Smoked Garlic, Cavalo Nero (GF)

Mutton Bolognese, Pecorino, Bush Tomato (GF)

Lamb Saddle, Black Garlic, River Mint, Chestnut, Saltbush (GF, CN) 

Whole Spatchcock, Native Marinade, Onion Gravy (GF)
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Side Bits
Heaps Good Green Salad (GF, VN)

Duck Fat Potatoes (GF)

Cos Lettuce, Green Goddess, Geraldton Wax (GF, VN) 

Mash Potato, Burnt Butter, Lemon Myrtle (GF, V) 

Seasonal Roast Vegetables, Native Butter (GF, VNO) 

Sweet Things
Desert Lime Cheesecake, Chamomile, Macadamia (V, CN)

Coconut & Lime Panna Cotta, Green Ant Gel, Toasted Coconut Crumb (GF, DFO)

Native Oil Cake, Figs, Black Sesame Praline (GF, VN)

Almond & Apricot Cheesecake, Toasted Coconut, Sandalwood Crumb (GF, V, CN)

Dark Chocolate Bavaroise, Desert Oak, Saltbush Caramel Ice Cream (GF, V, CN) 

Petit Four - Selection on request

 

CN - Contains Nuts, DF - Dairy Free, DFO - Dairy Free Option, GF - Gluten Free, GFO - Gluten Free Option, 
V - Vegetarian, VN - Vegan, VNO - Vegan Option

Our kitchen uses a variety of ingredients that may contain allergens not listed. 
Please alert our staff to any allergies you would like to cater for when ordering.

We proudly serve exclusively Australian seafood.
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