
SNEAKYSNEAKY
MID-WEEKYMID-WEEKY
SNEAKY
MID-WEEKY

E N T R E EE N T R E EE N T R E E
SEARED LAMB BACKSTRAP CARPACCIO, APRICOT, CITRUS YOGHURT, POMEGRANATE

MOLASSES, ALEPPO PEPPER DUKKAH, LEMON EVOO  GF

BRIE, PROVOLONE AND PEAR TORTELLINI, BURNT BUTTER, CARAMELISED PEAR, 
AGED BALSAMIC

LEMON AND PEPPER SALTED SQUID, TOMATO, OLIVE, CAPER SALSA, LEMON EVOO,
CITRUS AIOLI  GF

3 CRS $59
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BRIK CHICKEN - BAKED CHICKEN, BRIE, PANCETTA, SPINACH, WRAPPED IN BRIK
PASTRY, ROSEMARY SALT, SAGE BEURRE NOISETTE

CRISPY SKIN SALMON, SMOKED SOUR CREAM, PICKLED ONION, SOFT HERB,
CARAMELISED BUCKWHEAT GF 

‘THE OG’ FRIED GNOCCHI, WHIPPED GOATS CHEESE CREAM, TRUFFLE HONEY, 
CRISPY SAGE, SHAVED PECORINO

MANDARIN GRANITA, FIOR DI LATTE SOFT SERVE, FREEZE DRIED MANDARIN. GF

BAKED RASPBERRY CLAFOUTI, VANILLA BEAN ICE CREAM, CREME ANGLAISE
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AVAILABLE

DINNER - WEDNESDAY & THURSDAY

LUNCH - THURSDAY & FRIDAY
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