
BITES



AVOCADO TOAST      8
roasted yeast, finger lime   vg



GRILLED COS HEART      8

white balsamic, chilli, palm sugar   vg



FRY BREAD      8
stracciatella, XO    v



KIWI DIP      9

kumara chips, onion powder   v



PERSIMMON      10
goats cheese, honeycomb, walnut   v



CRAB      15

apple, kohlrabi, honeydew, shellfish cracker



CHICKEN SKIN      12
parfait, orange, spring onion, chervil



PORK CROQUETTE      12

wasabi





ENTRÉE



BEETROOT       18
buffalo curd, radish, potato , lily flower



KINGFISH       27

fennel, horseradish, cumquat, lemon myrtle 



BRAISED SQUID       28
rouille, mushroom, kombu broth, olive



LAMB TACO      28

purple potato, pea shoots, eucalyptus, mint





MAINS



BRAISED BUTTERNUT        32
pipián, pumpkin seed, black lemon



MUSHROOM       34

'nduja, beetroot, béarnaise



FISH OF THE DAY      40
mussel, sweetcorn, jerusalem artichoke, tomato 



 FIREBREAK FARM PORK     55

kumura, chestnut, kale, umami, black garlic jus 



HANGER STEAK     40
chips, béarnaise



WAGYU RUMP      55

celeriac, aged carrot, witlof, jus







SIDES



   POTATO GRATIN      15
chicken salt, vinegar



SEASONAL GREENS      15
sunflower, macadamia 



GARDEN SALAD      15

loop farmers selection 

























DESSERT

WHITE CHOCOLATE       17

parsnip mousse, coffee, rhubarb, honey comb 




EATON MESS      17

lavender, quince, lemon jelly, pineapple cream




AFFOGATO       17

espresso, ice cream 

your choice of liqueur: 

frangelico, amaretto, kahlua




DESSERT WINES




soumah bortytis viognier, 2020, yarra valley, vic       13

kilikanoon 'mort's cut' riesling, 2020, clare valley, sa       15

penfolds grand tawny port,  barossa valley, sa       14




ESPRESSO

available on request 









SET MENU




CHEF'S CHOICE

Cos Hearts, Persimmon, Chicken Skin

Crab

Taco

Pork

Eaton Mess

$85




VEGETARIAN 

Avocado, Cos Hearts, Persimmon

Beetroot

Mushroom

Butternut

Eaton Mess

$85


