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Oys te rs  

 
 

Mer imbu la  Lake  –  Rock  –  Sou th  Coas t  –  NSW  
 

Wonboyn  Lake  –  Rock  –  Sou th  Coas t  –  NSW  
 

S t  He lens  –  Pac i f i c  –  No r th  Eas t  Coas t  –  TAS  
 

Co f f i n  Bay  –  Pac i f i c  –  Sou th  Wes t  Coas t  –  SA  
$3 .50  each  oys te r  

 
 

Entrée 
 

 
 
          Heir loom Tomato,  Ol ive,  Mozzarel la,  Sal ted Basi l  Pral ine  

$22 
 
 

BBQ Si lver Lake Eel ,  Sushi  Rice,  Leek & Liquor ice Powder  
$23 

 
 

Southern Blue Fin Tuna Tartare,  Pickled Cucumber,  Warm Potato Mousse  
$26 

 
 

Spanner Crab & Buckwheat Risot to,  Avocado Cream, Shel l f ish Essence  
$26 

 
 

Conf i t  of  Octopus, Mustard Shortbread, Shiro Miso,  Green Apple  
$24 

 
 

Roasted Squab Salad,  Conf i t  Potato,  Pickled Beetroot  & Walnut Vinaigret te  
$26 

 
 

House Cured Duck Breast ,  Persimmon & Daikon Salad,  Cherry Blossom, Ton Bur i   
$25 
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Main Course 

 
 
 
 

Braised Baby Art ichoke, Carrot ,  Fennel ,  Miso & Mint  Emulsion  
$32 

 
 

Conf i t  Ocean Trout,  Braised Chestnut Mushroom, Wakame, Pink Peppercorn  
$35 

 
 

Poached Bass Grouper,  Baby Leeks,  Pickled Cutt lef ish,  Smoked Ink & Bacon Powder  
$39 

 
 

Roasted Fi l let  of  John Dory,  Poached Vongo le & Soy Bean, Warm Tanger ine Mousse 
$39   

 
 

Seared Venison, Sansho Pepper,  Caramel ised Wit lof ,  Caper,  Ol ive & Celery Leaf Jus  
$42 

 
 

Slow Cooked Rock Val ley Veal  Rib Eye, Daikon, Wood Ear Mushroom & Dashi  Broth  
$40 

 
 

Wagyu Sir lo in,  Chargr i l led Watermelon,  Leek,  Roasted Onion Butter  
$56 
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Dessert  
 
 
 
 

Select ion of  Local  & Imported Cheeses 
(Served wi th Lavosh, Toasted Frui t  Loaf and Honey Comb)  

$28 
 
 

Citrus Marshmal lows, Pineapple Sorbet,  Molasses,  Cor iander Sprouts  
$16 

 
 

White Chocolate Parfai t ,  Poached Strawberr ies,  Pistachio,  Baby Shiso  
$17 

 
 

Almond Sable,  Yoghurt  & Orange Sorbet,  Rose Petal  Mer ingue    
$17 

 
 

Ol ive Oi l  Sponge, Raspberry Mochi  Rice,  White Bean Ice Cream 
$17 

 
 

Element of  Chocolate,  Coffee,  Cocoa Bubbles  
  $19 

 
 
 
 

Coffee,  Tea and Pet i t  Fours 
$7 

 
 

 


