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Share Menu $88 

Whole-wheat sourdough, fermented honey butter 
Honeydew melon, goats curd, lime, shiso  
Cured swordfish belly, calamari crisps, fermented chilli 

Raw tuna, avocado, trout roe, cucumber, brown rice tosazu  

Free range chicken leg, eggplant, nduja, currants, radicchio 
Royal blue potato, black garlic, white onion, mustard seeds 
Red velvet lettuce, champagne chive vinaigrette  

Adelaide hills brie ice cream, apricot, macadamia   

Vegetarian Share Menu $85 

Whole-wheat sourdough, fermented honey butter 
Honeydew melon, goats curd, lime, shiso 
Vegetable larb, fermented chilli, betel leaves 

Oxheart tomato, pine nuts, stracciatella, yellow chilli 

Ricotta dumplings, butternut pumpkin, shallot 
Royal blue potato, black garlic, white onion, mustard seeds 
Red velvet lettuce, champagne chive vinaigrette  

Adelaide hills brie ice cream, apricot, macadamia



First Birthday Share Menu $120 

Whole-wheat sourdough, fermented honey butter 
Honeydew melon, goats curd, lime, shiso  
Roasted chicken skin, spanner crab, cider gel 

Oxheart tomato, pine nuts, stracciatella, yellow chilli  
Raw tuna, avocado, trout roe, cucumber, brown rice tosazu 

Smoked ora king salmon, pink lady apple, sorrel 

Pardoo wagyu scotch fillet (mbs7+), mushrooms, mushroom sabayon 
Grilled brassicas, parmesan, black truffle 
Royal blue potato, black garlic, white onion, mustard seeds 

Adelaide hills brie ice cream, raspberries, pistachio crumb 

Premium Vegetarian Share Menu $110 

Whole-wheat sourdough, fermented honey butter 
Honeydew melon, goats curd, lime, shiso  
Vegetable larb, fermented chilli, betel leaves 

Oxheart tomato, pine nuts, stracciatella, yellow chilli  
Avocado, cucumber, sesame seeds 

Swweetcorn, carnaroli rice, ice plant 

Ricotta dumplings, butternut pumpkin, shallot 
Grilled brassicas, parmesan, black truffle 
Royal blue potato, black garlic, white onion, mustard seeds 

Adelaide hills brie ice cream, raspberries, pistachio crumb


