
 
 

dietary requirements are accommodated when notified in advanced 
  
 
 

to be shared  
 
wood-fired organic bread, butter & ash salt  

ricotta, estate honey, garden herbs  

tomato, white anchovy, caper 

 

amberjack, lavender gin, blood orange          

woodfired chicken, nectarine, mozzarella, garden leaves 

zucchini, fennel, black garlic, quinoa  

 

pumpkin gnocchi, garden salsa verde, warrigal, pecorino  

market fish, chat potato, rainbow chard, greens 

lamb backstrap, berry, saltbush, zucchini, carrot 

 

honeycomb, bitter chocolate rosemary mousse, spring flowers  

 


