
 

TREATS

Cambridge Duck Sausage Roll Tomato Chutney / 14

Fried Bread Whipped Goats Cheese, Truffle Honey, Rosemary / 14

Chatham Islands Crayfish Éclair Organic Egg, Spiced Bisque, Herbs / 22

Chicken Liver Parfait Smoked Maple, Black Pepper, Toasted Brioche / 20

Ossetra Caviar & Onslow Fried Chicken Courgette Pickle / 26

STARTERS 

Tuna Carpaccio Burnt Butter Sauce, Chilli Oil / 30

Heirloom Tomatoes Gazpacho Dressing, Basil, Pecorino, Rye / 28

Little Berry Farm Courgette Flower Moreton Bay Bug , Heirloom Tomato, Chilli / 32

Kingfish Crudo Candied Ginger, Sherry Vinegar, Grapeseed Oil, Fried Shallots / 30 

Crumbed Beef Tongue Sauce Gribiche, Pickles, Watercress / 28

-

Salmon Trolley

Big Glory Bay Salmon Gravadlax Salmon Mousse, Honey Mustard Dressing, Pickled Cucumber,

Toasted Swiss Rye / 34

MAINS

Organic Braised Beef Cheek Smoked Eggplant, Kale, Anchovy Crumb / 48

Butter Poached Snapper Marlborough Mussels, Prawn Mousse, Tomato Butter Sauce / 52

Harmony Free Range Porchetta Glazed Fennel, Spanish Onion, Pinoli, Apple Mustard, Dill / 46

Hawke’s Bay Creamed Sweetcorn Oyster Mushroom, Beignets, Watercress / 38

Cambridge Duck Breast Carnaroli Citrus Risotto, Parmesan, Chives / 56

 -

12 Hour Lumina Lamb Shoulder Agrodolce, Fried Cipollini, Chives (to share) / 98

SIDES

Simple Green Salad French Vinaigrette / 15

Roasted Heirloom Carrots Thyme, Mascarpone, Toasted Seeds / 18

Triple Cooked Agria Potatoes Confit Garlic, Chives / 16


