
À  L A  C A R T E

NATURE
PROVENANCE

PEAK
CRAFT

HONESTY

Our menu is subject to seasonal availability

A minimum credit card surcharge of 1.5% applies. A 15% surcharge applies to Sundays and public holidays.
For groups of 6 and above, a curated set menu will be offered

Bread, Koji Butter 18

Roasted Vegetables, Carrot, Artichoke, Almond, Tomato,
Maitake

38

Potato Nests, Bottarga, Crème Fraîche 26

Rice Ochazuke, Spanner Crab, Enoki, Hojicha 42

Blackmore Karubi Pastrami, Karubi, Sansho, Horseradish 149
(Sharing Portion)

Market Fish of the Day, Kumquat Beurre Blanc, Broccolini MP
(Sharing Portion)

Blackmore Wagyu Ichibo (Rump Cap), Maitake, 
Lentil Miso

58

Sydney Rock Oysters ½ dozen, Chardonnay Vinegar
Mignonette

45

Sashimi, Spanish Mackerel, Irizake, Cucumber, Celery 36

Mont Blanc, Chestnut, Sake Kasu, Persimmon 26
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