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BAR & GRILL

MOTHER'’S DAY

Sunday, 10th May 2026

Shared Three Courses $125pp

ADD-ONS
Freshly shucked Sydney Rock Oyster 39/72

TO START

Miche sourdough and butter
Raw tuna, seared tomato, and basil
Beef tartare, green mustanrd, nasturtium

Grilled peas & beans, zucchini, labneh, preserved lemon

MAIN
600g bone-in sirloin MB3+
Dry-aged ocean trout, smoked beurre blanc

Grilled sugarloaf cabbage, green goddess

House salad, pickled onion, herbs

Fries

DESSERT
Chocolate layer cake, créme Chantilly

Espresso mousse, sherry prune, sourdough ice cream

Menu may be subject to change.

.

While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food. Groups of 8 or more will

incur a 10% service charge. Please note, a surcharge of 10% will apply on Sundays.



