
FOODFOOD



M E Z E  P L A T E S

HOUSE BREAD  V G   D F   S   15
za’atar, salt emulsion

SYDNEY ROCK OYSTERS  G F   D F  7 
pomegranate mignonette

MIXED OLIVES  V G   G F  9
rosemar y, chilli , lemon

LABNEH  V    15
sweet baby pepper, aleppo

HUMMUS  G F   V G  14
chickpeas, aleppo pepper

TARAMASALATA  D F  14
botarga, chives, olive oil

NDUJA  G F  15
cher vil

SARDINES  G F   D F  17
pickled gar lic , lemon oil, white balsamic

HIRAMASA KINGFISH CRUDO  G F   D F   S  26
charred eggplant, tahini

SALMON PASTIRMA  G F   D F  18
spice cured salmon

LOLIGO SQUID  G F  19
sobrassada butter, sundried tomato, tomato oil

VONGOLE  G F  26
white wine, chilli

WAGYU BEEF CARPACCIO  G F   N  19
rocket, lemon oil, toasted pinenut

G F   gluten free  D F  dair y free  V G  vegan 
V  vegetar ian  N  contains nuts  S  sesame



P A S T A

SAFFRON PRAWN PASTA  N   34
prawn oil, pine nut dukkah, curr y leaf

KRITHARAKI PASTA  S   V  29 
eggplant, zucchini, feta, tomato tapanede, sesame

G R I L L

SNAPPER  G F   D F   38
tomato, capsicum, green olives, capers, tomato oil

SWORDFISH  G F   D F  46 
broad leaf rocket, lemon, salsa verde

HALF CHICKEN  G F   D F  43 
chicken jus, lemon oil, chermoula

EGGPLANT DOLMA  G F   N    V  36 
spiced r ice , dill yoghur t, saltbush, pistachio

CHARRED LAMB  G F   S  38 
za’atar, labneh, lemon peas

250G WAGYU RUMP CAP MB4-5  G F   D F  48 
jus, charred turkish peppers

S I D E S

MIXED LEAVES  G F   V G   12
vinaigrette

FRIES  G F   D F   V G  13 
rosemar y salt

HEIRLOOM TOMATOES  G F   D F   V G  16 
oregano, pomegranate molasses, olive oil

BRUSSEL SPROUTS   D F   V G   S  16 
soy, sesame

ROASTED YELLOW SQUASH  G F   N   V  17 
zucchini, gar lic yoghur t, peppermint, toasted almond
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We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on public holidays. 
Please note you will be charged up to 1.43% on Visa and Mastercard and 2.2% on Amex.


