
RAW & STARTERS

ROCK OYSTER GF NF DF (A)   7.5 ea.
SYDNEY ROCK OYSTER, SHISO MIGNONETTE

STRACCIATELLA V GFO NF 29
HONEY, COMPRESSED WATERMELON, BASIL, HERB OIL

BEEF TARTARE NF GF 33
BEEF RUMP, GOCHUCHAN HOLLANDAISE, CAPERS, 
ECSHALLOT, CHIVES, NORI CHIPS 

CONFIT CHERRY TOMATO  VG GFO NF DF 25
CARAMELISED ONION JAM, GRILLED SOURDOUGH

MAINS

SHORT RIBS RISOTTO GFO 55
SHORT RIBS, DARK CHAR SIU STYLE, GARLIC, RISOTTO, 
BRUSSELS SPROUTS

FRESH PRAWN LINGUINE      NF (I)    45
PRAWN CUTLETS, CLAMS, CHERRY TOMATO, BISQUE, BASIL

STEAK FRITES NF † 55
FLAT IRON, FRITES, SAUCE OF THE DAY

POULET BASQUAISE   GF NF   39
MARYLAND, PEPPERS, ONIONS, GUANCIALE, PIPERADE, MASH

MUSHROOM PASTA      V NF DF   35
MIXED MUSHROOMS, ESCHALOT, GARLIC, CHILLI, FRESH 
LINGUINE, OLIVE OIL

SIDES
WITLOF SALAD V GF DF   19
AGRODOLCE, PISTACHIOS, ORANGE, APPLE BALSAMIC

SOURDOUGH NF 15
SONOMA, MUSHROOM BUTTER

FRITES VG GF* NF DF 13
NORI SALT

DESSERT
ESPRESSO CRÈME BRÛLÉE 18
SEASONAL BERRIES

EXPRESS LUNCH  $35
CHEF’S DAILY SPECIAL

3 COURSE LUNCH  $45

*PLEASE ASK OUR FRIENDLY STAFF 
ABOUT TODAY’S FEATURED DISHES

Please inform our team of any allergies or dietary requirements. Our kitchen works with all major allergens, including peanuts, sesame, shellfish and tree nuts. V vegetarian · VG vegan · VGO 
vegan option · GF gluten free · GFO gluten free option (served without bread) · NF nut free · DF dairy free · * frites share fryer oil · † sauce of the day varies, ask our team · MP market price · menu 
subject to seasonal change. Our seafood sourcing is labeled for your information: we cannot guarantee completely allergy-free due to the potential of traces allergens in our working environment 
and supplied ingredients. [A] Australian  •  [I] Imported  •  [M] Mixed Origin

Lunch Menu

DAILY STARTER

DAILY MAIN 

DESSERT OF THE DAY

COCKTAILS  

LUNCH EXPRESS BEVERAGE 

Ross Soda   $8   

Compari Soda   $8   

Gin & Tonic   $8 

Classic Margarita   $15    

Classic Martini   $15   

WINE

BEER

Asahi   $7

Stone & Wood Pacific Ale   $7

Tim & Smith Riesling   $15

Rameau D'or Petit Amour Rose   $15

 Beautiful Isle Pinot Noir   $15


