
E N T R E EE N T R E E
WAGYU BEEF TARTARE, FRIED CHURROS, CAPERS, ESCHALLOT, HERBS, SMOKED

AIOLI, PECORINO  GF UPON REQUEST

TRIPLE CREAM BRIE CROQUETTE, ROSEMARY SALT, FIG, FRISÉE, WALNUT CRUNCH,
PEDRO XIMÉNEZ CARLAMEL. 

LIME & COCONUT SALTED SQUID, SHALLOT, CHILLI, CORIANDER,
 SRIRACHA AIOLI   GF

SNEAKY
MID-WEEKY
SNEAKY
MID-WEEKY 3 CRS $59

M A I NMA I N

D E S S E R TD E S S E R T

A V A I L A B L E  T H U R S D A Y  &  F R I D A Y  L U N C H E S

PRESSED LAMB SHOULDER, ONION SUBOISE. CONFIT LEEKS, MINT, VERDE, 
ONION SALT, JUS   GF UPON REQUEST

CRISPY SKIN BARRAMUNDI, PRAWN AND GINGER DUMPLINGS, THAI YELLOW
COCONUT CURRY, COCONUT CRUNCH AND ASIAN HERBS     GF UPON REQUEST

FRIED GNOCCHI WITH GOATS CHEESE CREAM, TRUFFLE HONEY, FRIED BASIL

BAKED CHOCOLATE MOUSSE, VANILLA CREAM, GINGER POACHED PEARS. GF

WATERMELON, MINT GRANITA. COCONUT SOFT SERVE, FINGER LIME  GF


