
Chefs Set Menu 85/105
4 Courses From Across the Menu

Paired wine 60
4 matched glasses with your meal

Albany rock oysters, mignonette 6 ea/68 doz
Fig pickled mussels 3 ea/36 doz
Olasagasti anchovies, fried rosemary, lemon 12
Pickled bonito, charred chilli vinegar 16

Marinated olives 6
Miller & Baker sourdough, cultured butter 8
La couronne 18 m/o comté, hibiscus, walnut 15 
Capocollo, black walnut, fresh fig 20
Wagyu bresaola, seeded mustard 22
Bitterballen, prune mustard 6 e/a
Wagin duck parfait, spiced prunes, toast 18
Heirloom tomatoes, south fremantle figs, pistachio 22
Seasonal greens, “vinaigrette” 18
Curried fries 11

Charcoal octopus, padron peppers, romesco 34
Dhu fish, kifler potato, beurre blanc, roe 45
Local swordfish steak, sauce “grenobloise” 48
Cauliflower pie, french onion gravy 38
500gm yanchep rib eye steak, tomato xo 95

Chocolate tart, passionfruit, chantilly 15 
Caramel basque cheesecake, strawberry compote 15
Hot ricotta doughnuts, roasted plum, vanilla custard 14
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After Dinner Tipples

Carl Loewen 'Maximin Herrenberg' Auslese Riesling '18.                         12
Monte Schiavo 'Anche'  Passito Verdicchio dei Castelli di Jesi '15.       12
Poderi Del Paradiso Vin Santo di trebbiano e malvasia  '18.                   12
Domaine De La Borde Arbois Vin Jaune '13.                                                    25
Romate Don José Oloroso sherry 'nv.                                                            10
Noval Quinta do Passadouro Vintage Port '17.                                          14

Amaro & Liqueur

Averna. 10
Braulio. 10

Suze. 10
Avallen calvados. 13

Amaro montenegro 10

*Please note Eftpos payments will incur a 1.3% surcharge*
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