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STARTERS

LITTLE HOME BAKERY BREADS 14
Olive oil, balsamic, dukkha, house dip GFO

WAGYU BEEF TARTARE 25
Parmesan curd, cured egg yolk, crisp GF

CHERMOULR CAULIFLOWER 23
Buttermilk, pomegranate, pistachio, chili GF VO

FREMANTLE OCTOPUS 24
Romesco, squid ink aioli, tapioca, lime GF DF

CHARRED CALAMARI 24
Ndujla, tom yum mayonnaise, grapefruit, pickled
fennel GF DF

LA BOQUERIA MILD CHORIZO 22
Saffron & lime mayonnaise, Great Southern olives,
piquillo, basil oil GF DF

HALLS SUZETTE CHEESE 25
Roasted beets, Manuka honey, hazelnuts, quinoa
cracker GF V

SWEETCORN & MANCHEGO CROQUETTES 19
Beetroot relish, pecorino V

CHEF’S TABLE

SHARED 3 COURSE MEAL

Let our kitchen team serve to your table an
indulgent shared style menu from our
seasonal dishes.

85PP

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances. Whilst all care is taken in the preparation of all food, traces may still be found due to accidental cross contamination.

STOREHOUSE

MAINS

CASARECCE PASTA 35
Tiger prawns, salmon, confit garlic, capers, Dijon
cream sauce GF

POTATO & RICOTTA GNOCCHI 36
Wild Mushrooms, garlic pangratatto, candied
walnuts, caramelized onion, feta V

BRAISED LAMB SHOULDER 42
Massaman curry sauce, asparagus & fennel
pickle, ginger, almonds GF DF

BARRAMUNDI 42
Jerusalem artichoke, sauteed kale, dill oil, parsnip
crisps GF DF

LINLEY VALLEY PORCHETTA 41
Apple jom, mustard relish, morel cream sauce GF

O'CONNOR SCOTCH FILLET 300G MB3/4+ 54
Salt roasted onion, Chimichurri, kipfler potato
crisps GF DF

STAR ANISE DUCK LEG 43
Bok Choy, lotus root, garlic flower, pickled shitake
& ginger, fried shallot

ATLANTIC SALMON 42
Quinoa, beetroot, freekeh, tahini & lime dressing,
pomegranate, hazelnut GF DF
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—) SIDES {——

CHARRED BROCCOLI 15
Salsa verde, pine nut, garlic oil GF DF V

GREEN GODDESS COS SALAD 15
Walnuts, pickled shallots GF DF V

DUCK FAT POTATOES 15
Truffle infused, pecorino, aioli GF VO

HONEY ROASTED PUMPKIN 15
Tahini, sumac, coriander GF DF V

—) DESSERTS (——

BLACK FOREST CHEESECAKE 19
Hibiscus & cherry gel, dark chocolate
shortbread GF V

STICKY DATE SPONGE 19
Brandy snap, burnt fig vincotto mascarpone,
raspberry caramel V

RHUBARB & QUINCE CRUMBLE 19
Hazelnut caramel, pine nuts, compote, black
sesame & coconut sorbet GF DF V

CHEF'S CHEESE PLATE 100G 24
Nordic crackers, muscatel, lavosh GFO V
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