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your menu

Canapes: 
Oysters, spicy bloody mary, kimchi DF

Beef, brioche, pickled onion, zhug aioli, artichoke crisp 

Entrees: 
Kingfish, tatbileh, taramasalata, salmon roe, dill DF

Charred eggplant, tahini, herbs, pomegranate, spiced seeds 
DF, GF

Mains: 
Prawns, sujuk, hummus lima, preserved lemon, coriander 

DF, GF

Marinated flank steak mb 4, pickled mushrooms, jus 

Dessert: 
Knafeh, cheese, aromatic syrup, Turkish ice cream, 

pistachios 

Wines: 
Salinger Premium Cuvée NV

Peter Lehmann Hill Eden Valley Pinot Gris
Devil's Corner Tasmania Pinot Noir

McWilliam's Reserve 660 Hilltops Shiraz

V - vegetarian, VG - vegan, 
GF - gluten free, DF - dairy free
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