SOCIAL



First Course
Baguette + cultured butter

Warm mixed olives

House charcuterie

Second Course

King prawns, butter, garlic, cider + herbs

Third Course

12hr slow cooked lamb shoulder, cabbage slaw + jus

Chargrilled chicken, jus, sage + confit garlic

Sides

Crispy chat potatoes, smoked sour cream, fried onion + chives

Mixed leaves, spring peas, mint + feta

Dessert

Dark chocolate + salted caramel tart + Jerusalem artichoke ice cream

Groups over 8pax
$110pp

10% surcharge on Sundays. | 20% surcharge on Public Holidays.
Please note that a discretionary 10% gratuity is added to the final bill for groups of 8+.
All seafood served at this venue is Australian.



To Start

Puffed sesame rice cracker, fish tartare, soy, ginger + wasabi

ADD Natural oyster, mignonette & lemon 8ea

First Course

Jamon lberico de cebo

Burrata, figs, black grapes, pistachio, raisins, mint + basil oil

Second Course

U/6 King prawns, butter, garlic, cider, herbs + baguette

Seared scallop, seaweed butter, crisp potato + shiso

Main Course

Chargrilled chicken, jus, sage, confit garlic + lemon
Crispy chat potatoes, smoked sour cream, fried onion + chive
Mixed leaves, spring peas, mint + feta

ADD Market wagyu steak 15pp

Groups over 8pax
$125pp

10% surcharge on Sundays. | 20% surcharge on Public Holidays.
Please note that a discretionary 10% gratuity is added to the final bill for groups of 8+.
All seafood served at this venue is Australian.



