Brend

OLIVE OIL AND SEA SALT FOCACCIA WITH NDUJA BUTTER | 18

Enlree

NEW ENGLAND CLAM CHOWDER (A) | 28
Clams, crispy bacon creamy cooked potatoes with grilled maron

BURRATA | 28
Crispy prosciutto, muscatels, mandarins, pistachio, pomegranate molasses,
lemon myrtle sourdough crostini & extra virgin olive oil.

CONFIT DUCK LEG | 36
Puy lentils, speck, red grape jus

PORK BELLY | 30
Celeriac puree, apple & fennel remoulade, crackling, bronze fennel, pork sauce

SYDNEY ROCK OYSTERS (A) | 7.5ea
Cured Tasmanian salmon crudo, complemented by ponzu & ikura

AGED WAGYU TARTARE | 35
Raw wagyu & dry aged rib eye, heirloom semi dried tomato, quail egg yolk,
cream, condiments, finger lime aioli, shaved parmesan with crispy potato wafers

EMBERS CURED SALMON GRAVLAX (A) | 28
Our native ingredient beet, lemon myrtle, wattle seed, green ant gin,
cured salmon, toasted focaccia, fennel pollen cream

Seafood countries of origin prefixes: (A) Australia, (1) Imported, (M) Mixed

Please note a surcharge of 15% applies to all items on public holidays.
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