
Oysters, lemon, mignonette 

1/2 Doz 33  Doz 60

Flour House sourdough, cultured butter 

Anchovy Toast, whipped ricotta, lemon zest, sourdough 2 pc

Prawn Cocktail, iceberg, Marie Rose

Salted Cod Croquettes, lime 2 pc

Lobster Roll, iceberg, crisps

Chicken Liver Parfait, condiments 



King Prawns, nduja brown butter, almond cremè 

Beef Tartare, horseradish, egg yolk, crisps

Burrata, olive tapenade, crostini 

King Fish Crudo, grapefruit, chilli



Caesar Salad, chicken breast, baby cos, bacon, parmesan

House made lamb Tortellini, mint, pine nuts

Chilli Prawn Spaghetti Aglio e Olio

Rigatoni, spicy vodka sauce, ricotta salata, pangrattato



Fish of the day - Please see your waiter

Cheeseburger, wagyu, bone marrow, dill pickle, fries

Moules Frites, mussels, white wine, garlic, parsley, fries

Steak Frites, Southern Ranges Porterhouse 280g MB4+

fries, watercress, béarnaise, au poivre, mushroom sauce 

Rib Eye, 150 Day Grain Fed 600g MB4+, 

sherry vinegar gastrique, charred onions, fries



Fries, garlic aioli

Broccolini, lemon, aleppo, pecorino

Iceberg, herbs, raspberry vinaigrette  

Duck Fat Potatoes, garlic, parsley

A surcharge will be applied to all credit card transactions  
Visa & Mastercard 1.5% / American Express 2.6% / Weekend surcharge 10% / Public Holidays 15%



Please inform our team of any allergies or dietary requirements before ordering.

We do our best to accommodate all needs, though trace allergens may be present.
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MELBOURNE

Tasting Menu 79

A selection of our favourites 

designed for feasting and 
sharing.

APERITIVO  
HOUR

Tues - Sun // 4pm-5pm

Cocktails 16

Wine Special 12

Tap Beer 8

Oysters 3


