
Pioik Nigella Seed Flatbread, Whipped Tahini� 10

Sydney Rock Oysters, Finger Lime, Arak Mignonette� 7.5

House Pickles & Ferments, Toum� 16

Grilled Mushroom, Za’atar, Perilla Leaf� 22

Chicken Schnitzel, Shifka Tartar Sauce� 16

Grilled Abrolhos Island Scallop, Zhoug Butter� 26

Westholme Wagyu Tongue, Date Glaze� 24

Cucumbers, Green Tahini, Crispy Chilli� 26

Stracciatella, Preserved Apricot, Nectarine� 28

Market Fish Crudo, Tomato Ezme� 34

Salanova, Dates, Grapefruit� 18

Wood-fired Carrots, Cashew Tarator, Golden Raisins� 20

Grilled Roman Beans, Muhammara � 20

Crispy Potatoes, Charred Spring Onion Salsa� 18

 
Southern Calamari, Preserved Lemon� 50

Coral Trout, Sauteed Chicory, Herbs� 60

Spatchcock, Yoghurt, Chilli Butter� 48

600g Coppertree Farm Ribeye, Burnt Chilli Salsa � 130

10% service charge applies to groups of 8+.  We take great care in the preparation of al l 
our food,  but we cannot guarantee the absence of trace elements of  cer tain ingredients. 

I f  you have any al lergies or dietar y requirements,  please speak to your server before 
ordering. 



FOR PARTIES OF 2+

FEED ME� 85

Pioik Nigella Seed Flatbread, Whipped Tahini

Chicken Schnitzel, Shifka Tartar Sauce 

Grilled Albrolhos Island Scallop, Zhoug Butter

Cucumbers, Green Tahini, Crispy Chilli

Grilled Southern Calamari, Preserved Lemon

Grilled Roman Beans, Muhammara

Crispy Potatoes, Charred Spring Onion Salsa

additions

Sydney Rock Oysters, Arak Finger Lime Mignonette� 7.5ea.

Market Fish Crudo, Tomato Ezme� 34

Westholme Wagyu Tongue, Date Glaze� 12ea.

600g Coppertree Farm Ribeye, Burnt Chilli Salsa� 130

add dessert� 22

10% service charge applies to groups of 8+.  We take great care in the preparation of al l 
our food,  but we cannot guarantee the absence of trace elements of  cer tain ingredients. 

I f  you have any al lergies or dietar y requirements,  please speak to your server before 
ordering. 


