
Valentine’s Day  2026

$90pp

Whipped Bottarga • anchovy • panettone • chives
Scallop Crudo • orange • ginger • chilli • shallot 
-
Miller's Local Bakehouse Sourdough • roast garlic butter 
Heirloom Tomatoes • tonnato • cornichon • basil
2023 Generazione Alessandro ‘Trainara’ Etna Bianco DOC, Sicilia
-
Spinach Chitarra • asparagus • zucchini flower • chilli butter • egg yolk
2025 Cullen Wines Metricup Chardonnay, Margaret River, WA
-
Southern Rangers Striploin • black angus MB4+ • tarragon butter
Butter Lettuce Salad - eschalot vinaigrette
Charred Broccolini • garlic butter • preserved lemon • pangrattato
2021 Argiano ‘Non Confunditur’ Toscana Rosso IGT, Toscana
-
Vanilla Panna Cotta • masala fig 
Amaro Nonino Quintessentia

A LITTLE INDULGENCE

Appellation Oysters • processo pearls • strawberry granita • $7 ea
Curated Wine Pairing • 85

 

SAMPLE MENU


