
5 COURSE
CHEF’S

TASTING MENU

$75
2+PEEPS

ISLAND PITA WITH HUMMUS  

ZUCCHINI & HALOUMI FRITTERS, GARLIC & WALNUT LABNEH  

SHARK BAY SCALLOP CRUDO, CITRUS DRESSING, CORIANDER OIL   

FRIED CAULIFLOWER, GREEN TAHINI, MACADAMIA, POMEGRANATE 

WOOD ROASTED HALF CHICKEN, PICKLED ONION, VELOUTE                 

CABBAGE, FENNEL, CUCUMBER, FETA & PINENUT SALAD, YOGHURT DRESSING 

HONEY & MASCARPONE PANNACOTTA, SEASONAL FRUITS, PISTACHIO 

PLEASE NOTE, SOME OF OUR DISHES CONTAIN NUTS. 

WHILE WE TAKE PRECAUTIONS TO MINIMISE THE RISK 

OF CROSS CONTAMINATION, WE CANNOT GUARANTEE 

THAT ANY OF OUR DISHES ARE 100% ALLERGEN FREE.

15% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS. 

CREDIT/DEBIT CARD PROCESSING FEES APPLY.




