
entrée
Sourdough, whipped ricotta, black salt, olive oil | nf, v | $16

Charcuterie, prosciutto, salami, bresaola, house pickles, marinated artichokes, olives,  
mustard, sourdough | df, nf | $26

Burrata, heirloom tomatoes, grilled peach, bush tomato balsamic, croutons | gfo, v | $24

Shark Bay Scallops, celeriac and apple puree, spiced orange butter,   
crispy prosciutto I gfo, nf | $24

Black Angus Beef Carpaccio, rucola, truffle pecorino, vanilla balsamic, horseradish | gfo, nf | $24

Slow Braised Lamb Ribs, baba ganoush, chermoula, preserved lemon | nf | $22

mains
Fish of the Day, potato puree, sauce vierge, asparagus & lemon oil | dfo, gf, nf | $39

Crispy Pork Belly, cauliflower, apple puree, spiced honey,   
broccolini and apple caviar | gf, nf | $34

Flat Iron Steak (400 grams), chimmicurri and baba ganoush | gf, nf | $42

Roasted Cauliflower, beetroot, tomato, poriyal salad, tahini yoghurt, pomegranate, spiced 
roasted peanuts | gf, v, vgn | $28

Exmouth Prawn Linguine, tomato, chilli, crustacean bisque, saffron, pangaratto   
and zucchini | nf | $34

chef’s signature main - share for two
Grilled Ginger & Lemongrass Spatchcock, pawpaw salad & satay sauce | df, gf | $49

desserts
Basque Cheesecake, ginger ice cream, strawberries | gf, nf | $17

Chocolate Fondant, vanilla ice cream, honeycomb | nf | $17

Limoncello Cake, blueberry compote, lemon curd | gf, nf | $17

Selection of Cheese, Jensen’s Red, Ford Farm Cave-Aged Cheddar, Colston Bassett Blue, 
lavender honey, quince paste, onion marmalade, lavosh & crackers l $28

Public holidays incur a 10% surcharge

df - dairy free | dfo - dairy free option | gf - gluten free* | gf - gluten free option* | nf - nut free* | v - vegetarian | vgn - vegan

*Although this dish is prepared with gluten or nut-free products, we cannot guarantee 100% gluten or nut-free as the dish is  
prepared in kitchens that also use gluten products and nuts. Please inform your waiter if you have severe allergies.


