
 
 
Menu - feb 
Breakfast	
Bespoke Fruit purees with agroponic boosters 
Pomegranate juice, holy basil plunge 
Tahini almond bread, dried fig paste, cashew butter 
Organic coffee shot, matcha vanilla sponge 
Homemade raw granola, toasted nuts, dried fruits, pure apple juice 
splash 
Seasonal fruits, steeped in caraway water, freeze dried grapes and seeds 
Overnight oats, roasted apples, smoked cinnamon yoghurt 
Nutmeg oat cookie to dip into date cappuccino 
Beetroot chocolate cake, lemon cashew fondant cream 
Macca scones, dried fruit paste, cold pressed butters 
Turkish seeded quinoa toast, avocado, cilantro, grilled limes 
Cormeal focaccia, tomatoes, green sauce 
Berries, grapes, lemon soaked activated almonds, oven roasted grains 
Roasted stone fruit, lime drench, jellied vanilla coconut cream  
Gluten free tea cake, cinnamon apples, tea smoked cashew cream 
Flatbreads, daahl, dehydrated mango paste, seeds 
Smoked eggplant, tomatoes on the vine, Turkish seeded crisps 
Seeded steamed fennel bagel. Pecan clotted butter, dried strawberry 
paste 
Chicken congee, salty and sweet sides 
Lazy Susan’s, dirty tomatoes, basil puree 
Poached eggs, crispy chicken skin, broken toast, mini local green shoots 
Tomato tarte tatin, delicate leaves, crumbled vegan cheddar cheese 

 	
Seafood	
Tuna tartare, sweet pickles, cilantro, micro basil, wasabi water, home 
fried corn crisps 
Crab sang choi bau 
Velvet soup of yellow heirloom tomatoes, singed shrimp 
Mussel broth, white fish fry, baby vegetables, lemon cream 
Oysters with lemon balm water and sesame oil on ice 



Organic Virgin Mary flood, pickled celery and calamari dice 
Squid skewered on rosemary twigs with natural oils and lemon wedge 
Available open sea crustaceans on ice with sea flavours, cold unsalted 
buttered wholemeal bread, Vidalia onion infused red vinegar 
Clams and chickpea toast, green pepper butter 
Cod infused sushi-rice, avocado, yuzu soaked tomato chop, cilantro 
squeeze 
Caviar on nasturtium ice, egg white, fresh pressed wafers, crème fraiche 
Gooseberry and fennel salad with house smoked Tuna belly, reduced 
white red and fig balsamic 
Crab gnocchi, burnt onion water, chopped herbs, lemon grate 
Rough seafood chop, ceviche water, sesame crisps, young aromatic leaves 
Paper wrapped Pinot noir cured river caught salmon, dense sourdough, 
onions, capers, aromatics,  
Cherry wood smoked line caught trout, whiskey herb butter, walnut 
popovers  
Olive oil poached Shrimps, lime and fennel flood, herb tempura 
Mixed steamed seafood, citrus mirin drip, salted onions, sugar-cured 
lemons, side of boiled egg coleslaw 
Small marjoram pasta shells, white fish, capers and ricotta 
Lobster poached in ocean water, roasted fig and tomato   stew, scorched 
lemons 
Olive oil poached salmon, roasted cauliflower puree 

	
Salads 
Chopped fried white corn tortillas, steamed tomatoes, avocado wedge, 
mint shoots, crushed garlic tofu 
A delicate salad of aromatics, shoots and micro herbs, classic 
vinaigrette, air-dried onions 
Little gem salad, za’atar cauliflower crumbs, sweet Parmesan crisps, 
onion vinaigrette 
Salt crusted falafel crush, cucumbers, salted yoghurt, fennel fry, 
paprika dust, pomegranate 
Spiced miso roasted eggplant, green chilli  haloumi, labne, sumac toasts  
Soft cold noodles, baby shrimp, fried shallots, mint puree, green chilli 
tempura 
Raw cabbage chop. Panko crumbed onions, nuts and seeds, holy basil oil 
Wedge chop, homemade yoghurt, cilantro, chilli-crisped onions, burnt 
corn 
Green leaves, burnt pecans, peppered feta, foraged leaves and 
succulents, sweet honey oil 
Salad micro herbs, slow baked beets, hickory glazed and smoked 
eggplant 
Shredded endive, sour apples, green tomatoes, green olives, maple onions, 
garlic oil 
Fennel shred, dates, radishes, citrus & garlicky pecan vinaigrette 
Cos lettuce, pomegranates, crushed hazelnuts, pecorino vinaigrette 
White cabbage, poppy seeds, grated lemon rind, truffle oil, lime zest 
Green leaves, pureed basil, green olives, white onion, goat cheese oil 
Wild rocket, pear, feta, walnut, burnt chives 
Rice noodle, mint, coriander, sweet peanuts, sweet sesame mirin 
Butter burnt scallops, cucumber, mango, mint, basil, pine nuts, lime 
Miso poached prawns, avocado, sesame, cashews, wasabi pickled 
cucumbers, spinach chop 
Burrata, celery, green tomato, sunflower seed fried croutons  
Boiled chat potatoes, green-tea smoked trout, grated lemon rind, pickled 
onions 
Minted feta, cottage cheese, raw almonds, pan grilled dried fruits, 
carrot, beetroot 
Shredded green papaya, nuts, crushed barramundi, lime mayo, baby 
cilantro 
Salad of smoked quail, radishes, turnips, crushed fava beans, dried onions, 
maple and red vinegar reduction drip 

 



Vegetables 
Rich vegetable nage with flowers and red pumpkin won tons 
Roasted parsnip puree, buttermilk pine nut scones, paper wrapped 
unsalted butter 
Peas and beans mac and cheese, brioche and green chili crumb 
Whole steamed head of sustainable cauliflower, pouring cheddar cream, 
chipped leeks, crispy bits and bobs 
Velvet soup of heirloom yellow tomatoes, ricotta, truffle oil, rye 
shavings 
Mustard seed vinegar Cippolini onions, green peppercorn and raison 
compressed bread loaf 
Sumac roasted red root vegetables, cashew sour cream, blitzed chilles, 
parsley 
Micro sweet pickled shoots and bulbs, Shaved house cured yellow 
beetroot, grilled jalapenos 
Red bell peppers, and hand-rolled sweet potato sausage smoked on Bay 
and rosemary branches with sweet vinegar sultana puree 
Cold Garlic custard, micro herbs with lemon oil and garlic crisps 
Arugula and zucchini fritters, egg white mayonnaise 
Iceberg wedge with red miso and sesame drench 
Five Onion quinoa, fried dates, nashi pear, burnt cumin vinaigrette 
Chilled tea soaked noodles with onion shoots and herbs and aromatics 
Scorched and sticky red vegetable salad, almonds, white miso and honey 
salad 
Rich root vegetable broth, potato gnocchi, garlic croutons, burnt 
fennel bulb, Grana Padana at the table 
Black salted roasted potatoes, capers, onions, red mayonnaise, fried 
basil 
 

Meats	
Chilli game hen pho 
Chicken Katsu sandwich, seaweed mayo, sirracha-pickled onions, garlic 
wilted greens 
Poached white chicken, kaffer lime leaf, cabbage and white onion shred, 
sweet garlic vinaigrette 
steamed cod, pea smash, burnt onions and peppers, wasabi powder 
Cherry wood smoked beef fillet, soft steamed tomatoes, balsamic onions, 
flat bread 
Pure lamb burger, spiced cucumbers, salted yoghurt, and lettuce shred. 
Hand rolled spiralli, lamb mince smoked with maple wood, rosemary, sage 
infused oil, pecorino 
Organic wood fired game hen, birch and walnuts stuffed under the skin, 
thrice cooked potatoes, wilted greens, 
game jus 
Brick chicken, cardamom skin, green olive cous cous, sweetened baby 
carrot chop 
Mountain duck sausages, potted potatoes, carrots and turnips on the 
stem, dense rose jus 
Mustard and rabbit potted pie, peas and beans, extra pouring juice 
Wood fired chicken with all the trimmings, shredded beans, steamed whole 
potato, horseradish shavings and cream 
Rib eye on a block, stewed tarragon sticks, parsley and polenta chips, 
sticky cabernet jus 
Salted tomahawk, Paris mash, house pickled mushrooms and onions  
Pit roasted goat with twigs and salts, bitter garden leaves, caraway 
seeded bread, Aleppo pepper mustard 

	
Desert	
Cheese trolley 
Cheddar cheese wedge, house chutneys, shaved onion, grain breads, glass 
of whiskey 
Chocolate soup, almond breads and chocolates 
Hot dense raison scone, berry jelly, clotted crème 
Cold vanilla and rosemary cream with a plunged hot wood fired apple, 



shortbread crumbs 
Hot sticky vanilla pudding with runny stone fruit drip, cold caramel 
cream, smoked paprika almonds 
Salty cheddar tart, chipped pears, glass of sticky wine 
Feta and pepper sorbet, sugar flakes 
Walnut and brandy frozen yoghurt, whisky date pie 
Crisp apple slice, toffee coffee twigs, potted smooth vanilla dates, 
pastry spoon 
Mango mint frozen yoghurt, scorched mango cheeks 
Elderflower ice with a whiskey poached pear 
Flourless chocolate tart chilled with pure agave peach nectar 
Cinnamon yoghurt slushie, almond grissini 
Honey coated bananas, banana frozen ice 
Wild orange sponge, poppy seed citrus syrup 
Passionfruit yoghurt jelly, passionfruit pulp, vanilla syrup 
Agave sticks with strawberry puree 
Glass of chilled organic chocolate 
Mangosteen icy pop 
Durian sorbet with flowers 
Lemon lime granita 
Coconut custard, jelly and ice cream 
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