
Premium Fea�
RYE SOURDOUGH

smoked br isket fat butter

PORT LINCOLN YELLOWTAIL KINGFISH CRUDO
burnt orange,  sea herbs,  finger l ime vinaigrette

BBQ OCTOPUS
pickled green chi l i ,  samphire,  fennel

HALF-SHELL SCALLOP
fermented chi l l i ,  parsley 

BBQ LOCAL KING PRAWN
garl ic ,  samphire

COAL ROASTED PUMPKIN
smoked goats curd,  pickled pumpkin,  nduja

STOCKYARD BLACK LABEL WAGYU SIRLOIN
marble score 8-9

CHERRYWOOD-SMOKED WOLLEMI DUCK BREAST
fermented cacoa bean,  foie gras mousse,  burnt blueberry,

pickled watermelon r ind

BURNT HEIRLOOM TOMATOES
burrata,  smoked black ol ives,  spr ing leaves

PARIS MASH
dripping 

THE ARSONIST CRÈME BRULEE
macadamia and bitter orange biscott i

SMOKED CRUFFIN
passionfruit  ice cream, thyme

$160 pp


