DINNER MENU

AVAILABLE FROM MIDDAY

MIXED MARINATED OLIVES

BREAD WITH SKORDALIA

ZUCCHINI @ FETTA FRITTERS

CONFIT KIPFLER POTATOES WITH CRIELI SALT @ VANILLA AIOL

ROAST BRUSSEL SPROUTS WITH CAPERS, PARSLEY @ LABNE

FRIED RALOUMI WITH RED RICE, DRIED SOUR CRERRY'S @ PISTACHIO SALAD
AEIREOOHM CARROTS WITH CUMIN TARINI YOGRHURT @ NIGELLA SEEDS
AOUSE MADE TERRINE WITH CONDIMENTS

QRILLED OX WITH BEETROOT, CAPERS @ HORSERADISH SALAD

RICOTTA GNOCCHI WITAR WILD MUSEROOM RAGOUT @ TALEQGO

RICH RIVER BERKSHIRE KUROBUTA PORK BELLY WITH PICKLED BLOOD PLEUM SAUCE
"PRAWN COCKTAIL" WITH AVOCADO MOUSSE, 1090 |SEAND DRESSING @ ICEBERT SALAD
SEOW ROASTED LAMB SHOULDER WITH CELERY REART LEAVES, FETTA, LEMON @ BREAD

DECONSTRUCTED "FISH'N'CRIPS™ POACHED @ ROASTED BACALAQ, CONFIT POTATOES @ AlOLI

WARM OCTOPUS SALAD WITH QREEN OLIVES @ COMPRESSED WATERMELON

COS AEART, RADISH, DILL, LEMON @ EXTRA VIRGIN OLIVE Ol SACAD

DAILY SPECIALS PLEASE REFER TO BLACKBOARD

QLUTEN FREE BREAD AVAILABLE ON REQUEST

All major credit cards accepted ~ No Eftpos ~ No splitting bills ~ Thank you for your cooperation.



