ALL DAY DINING

STARTERS

Brioche Parker Rolls 16
roasted garlic honey butter, smoked salt v

Sydney Rock Oysters
preserved lemon mignonette, finger lime Gr, bF, NF

42 wacr pozen | 79 pozen

Kingfish & Ocean Trout Crudo, Australia 32
green apple consommeé, sudachi vinegar, shiso oil GF, bF, NF

Crispy Zucchini Flower 9ea
ricotta, lemon, hot honey, thyme cr. NF, vEO

Fire Roasted Prawn, Australia 14ea
seaweed butter, brown butter vinaigrette GF, NF, DFO

Kangaroo Skewer, Paroo-Darling Nsw 13EA
sesame chimichurri, muntries jus GF, NF, DFO

LARGE PLATES

Grilled Market Fish, Australia & New Zealand 952
buttermilk velouté, fermented fennel, cucumber, dill oil NF

Dry Aged Duck Breast, Game Farm Nsw 46
smoked honey, plum, black barley, radicchio pro, NF

Lamb Rump. Nsw & vic 55
harissa caramel, sesame chimichurri, labneh,
confit potato, shiso leaf Nf, bFo

ESQ Burger 34
double angus pattie, American cheese, pickle, white onion,
burger sauce, brioche bun, fries nF, GFo, bFo

Ricotta Gnocchi 33
parmesan emulsion, mussett farms mushrooms,
guanciale, sage, 12 year balsamic vo

Vegan option available upon request

FROM THE GRILL

All served sliced with a selection of mustard,
charred lemon and choice of sauce

<>

Marinated Hanger Steak MBS2+ 200g, Riverine Nsw 48
Bone-in Striploin MBS2+ 4009, Kidman QLD & NT 80
Scotch Fillet MB3+ 2509, Brooklyn Valley vic 10
Butterfly Spatchcock, Game Farm Nsw 43

Sauces: Green peppercorn - Café de Paris - Bordelaise -

Mushroom bordelaise - Sesame chimichurri - Muntries jus

SIDES

Skin On Fries 12
smoked salt, roasted garlic aioli v, GF, DF, NF

Green Beans 14
brown butter, fennel pollen v, GF, NF, DFO

Bib Lettuce 14
chive dressing, pickled shallot Ve, F, NF

Fire Roasted Pumpkin 18
goat's curd, pepita brittle, molasses v, GF, bFo, NFO

Fire Roasted Carrot 18
16 grain miso, macadamia, orange oil v, GF, bFo, NFO

DESSERTS

Vanella Stracciatella Cheesecake 16
salted honeycomb, plum v, cF, NF

Chocolate Fondant 16
single origin manjari ice cream, tonka bean pistachio crunch v

SHARED MENU

Minimum two - for the whole table

$95PP

Brioche Parker Rolls
roasted garlic honey butter, smoked salt v

Kingfish & Ocean Trout Crudo, Australia
green apple consommeé, sudachi vinegar, shiso oil GF, DF, NF

Fire Roasted Prawn, Australia
seaweed butter, brown butter vinaigrette GF, NF, DFO

Kangaroo Skewer, Paroo-Darling NSW
sesame chimichurri, muntries jus GF, NF, DFO

Scotch Fillet MB3+ 2509, Brooklyn Valley VIC
with choice of 2 sauces

Skin On Fries
smoked salt, roasted garlic aioli v, GF, bF, NF

Bib Lettuce
chive dressing, pickled shallot Ve, GF, NF

Vanella Stracciatella Cheesecake
salted honeycomb, plum v, GF, NF

Additional Options
Oysters 7ea | Oysters Royale 12ea

oF gluten free | of dairy free | v vegetarian | ve vegan | nF nut free
Anything with an 'o’ afterwards means option available,

for example, gfo = gluten free option

Credit card surcharge 1.8% including GST for all card types
(EFTPOS, debit, and Amex), 8 or more people 10% gratuity,
Sunday surcharge 10% and public holiday surcharge 15%.




