
Free-Flowing Menu

3 Course Shared Menu

ENTREES
Foccacia di recco, caper,  chilli, gruyere

Yello fin tuna, embered tomato, finger lime

Summer vegetables, ricotta, lemon

Raw beef, testun al Barolo, beef  fat lavoush

MAINS
Swordfish, horseradish

Rangers valley dry aged, burnt lemon

Sugarloaf cabbage,  pickled peppers,  fried garlic
 

SIDES
House leaves, orange vinaigrette

Fries, hollandiase

DESSERT
Dark chocolate torte, smoked whiskey caramel, vanilla chantilly



Free-Flowing Drinks

Cocktails 

Bloody Shiraz Spritz

Four Pillars bloody shiraz gin, Regal Rogue, wild rose vermouth, sour plum

Spritzy & refreshing  (can be ordered non alc).

Wines

					                     

NV Veuve d’Argent ‘Blanc de Blancs’ France

Sparkling

White					                     

Marty’s Block Chardonnay South Australia, Aus

Red				                    

Marty’s Block Cab/Shiraz South Australia, Aus

Poetica Espresso Martini

Australian wheat vodka, cold brew, broken bean, coffee liqueur

A indulgent treat that is smooth and sweet.

Rosé				                    

Triennes Rosé Mediterrannee, France


