
D I N N E R

SCALLOPS 
Charred Corn Puree, Chorizo Crumble & Oil, Tendrils   (3) 

29

CAPONATA 
Textures of Tomato, Eggplant, Black Olive, Basil Oil & Local Burrata   (GF, Veg) 

25

TUNA CEVICHE 
Coriander, Cucumber, Spring Onion, Confit Chilli, Lime & Coconut, Lavosh 

29

BEEF CARPACCIO 
Rocket, Parmesan, Truffle Oil & Aioli   (GF / Can be DF) 

27

OYSTERS 
Sydney Rock Oyster, Cucumber & Champagne Granita 

6 Oysters   38 

12 Oysters   69

 
KAVIARI CAVIAR 

Blinis, Crème Fraiche, Chives    
95

TEXTURES OF LAMB 
Grilled Cutlet, Slow Cooked Lamb Shoulder, Mint & Pea Puree, 

Macadamia Gremolata, Onion, Jus 
48

250GM EYE FILLET 
Potato Rosti, Spinach 

49

300 GM PORTERHOUSE 
Gippsland ‘Southern Ranges Grass Fed’, Potato Rosti, Spinach

CHOICE OF SAUCE 
Café De Paris Sc 

Pink Peppercorn Jus 
Mushroom & Red Wine Jus

Choice of Mustards & Horseradish Cream Served to Table 
55

E N T R É E S

WARM VICTORIAN OLIVES 
Local Victorian Olives, Lemon & Confit Chilli 

13

ZUCCHINI FLOWER 
Ricotta & Mint, Romesco 

8

IBERICO JAMON 
Guindilla , Baguette, EVO 

28

KING PRAWN SLIDER 
Lettuce & Homemade Lime Mayo, Pickled Cucumber, Brioche Bun 

16

DON BOBCARTE ANCHOVIES 
Sourdough Toast, Cultured Butter   (Can be GF) 

29
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O Y S T E R S  &  C A V I A R

LINGUINI PESCATORE 
Seafood, Chilli, Parsley, Garlic, Crustacean Bisque & White Wine 

45

LINGUINI PARISIENNE 
Zucchini, Blistered Tomatoes, Toasted Hazelnuts, Mint, Lemon & Pangrattato 

(Vegan Pasta Option) 
38

TASTE OF THE SEA 
Barramundi Fillet, Wilted Spinach & Lemon Beurre Blanc   (GF) 

44

CANARD 
Confit Spiced Duck Leg, Rhubarb Puree, Textures of Baby Beetroots, Duck Jus 

45

M A I N S

Polenta Chips

Beans, Smoked Almonds, Tarragon Butter

Salad Leaves, Sweet Mustard Vinaigrette

Shoestring Fries & Truffle Aioli

Vichy Dutch Carrots 
15

S I D E S




