
CHEF
Anton Pivovarov

your menu

Starters: 
Village focaccia, sourdough, chef-made za'atar butter, labneh, 

sumac DF, GF

Seared beef, brioche, aioli zhug, pickled onion, potato chips DF

Entrees: 
Tomato tarts, feta cheese, zaatar DF, GF

Cauliflower, Ras el Hanout, smoked tahini, spiced seeds DF, GF

Shared Means: 
Glazed chicken, freekeh tabbouleh, barberries, nuts DF, GF

Marinated flank steak, cucumber fennel salad, barberries, 
labneh, jus GF

Dessert: 
Kataifi mille-feuille, macerated berries V

Wines: 
Vavasour Pinot Gris

Squealing Pig Marlborough Pinot Noir
Knappstein Clare Valley Shiraz

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

Taste of Australia
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