LIGHT BITES

Alibi vegan salad (G, N, VE) 115
Endive, beetroot, macadamia nuts,
coconut yoghurt

Vegetable soup (VE) 95
Our soup is 100% vegan and made

with the best seasonal vegetables.

Please ask your server for today’s soup.

Crispy Spanish anchovies (5) 135
Pimiento del piquillo mayo

Hereford OBE organic grass-fed 135
beef sliders* (2 pieces) (D, G)

Pickles, aged Cheddar cheese, romaine
lettuce, hand-cut triple cooked chips

Hereford OBE organic grass-fed 145
beef short ribs (D)
Marmite and Guinness glaze, garlic purée

Serrano ham, black truffle and 90
Comté cheese toasties (D, G, P)

Scamorza cheese doughnuts (O, G, V) 75

IMPOSSIBLE™ tacos (G, VE) 115
Plant-based meat, Shisitio pepper, avocado,
green peppercorn, semi-dried fomato salsa

Snack platter for2 (D, G, P, S) 335
Crispy Spanish anchovies,

Hereford OBE organic beef short ribs,

Serrano ham, fruffle and cheese toasties,
Spanish Ibérico de Bellota Chorizo

COLD SEAFOOD

WINE DINE BE SOCIAL

RESPONSIBLE DINING

Responsible dining today goes beyond caring
for the sustainability of species. The welfare

of animals and their products is also
something that we wish to respect, therefore
we take great care to understand the source
and provenance of our ingredients.

We only use free range meats and eggs

in all of our dishes. There is an increasing
movement, and rightly so, to encourage a
higher proportion of vegetarian and vegan
meals in our diets. We have therefore worked
at adding tasty, innovative and substantial
dishes in this menu to encourage all diners

to consider Vegan and Vegetarian options.

Freshly shucked seasonal oysters market price

Alaskan king crab legs (200g) 310
Whole Canadian lobster (4509) 280
Hand-dived scallops (2 pieces) 105

CHARCUTERIE

Spanish 48-month cured Ibérico ham 250
carved to order (50g) (P)

Spanish Ibérico de Bellota Chorizo 125
(709) (P)

Spanish Serrano ham (70g) (P 115
Marinated Spanish anchovies (S) 135

from the Cantabrian Sea in olive oil

Served with assorted artisan olives, pickled
garlic, candied pecans (N) and lavash (G)

CHEESES

SYMPHONY
of
SEAFOOD

$838 (FOrR TWO)

Served with two glasses of
Perrier-Jouét Champagne

Fresh Chilled Seafood
Freshly shucked seasonal oysters (4 pieces)
Alaskan king crab legs (200g)
Whole Canadian lobster (450g)
Hand-dived scallops (2 pieces)

Served with three sauces:
cocktail, yuzu kosho-mayo, bergamot ponzu

Steamed Seafood Pot
Locally sourced
litfleneck clams meuniére (300g) (D. S)
Garlic and white wine butter sauce
Served with grilled sourdough bread (G)

Selection of 2 for $135 / 4 for $205
Mimolette - French / Cow
Reblochon - French / Cow
Gorgonzola - ltalian / Cow
Camembert - French / Cow
Manchego - Spanish / Sheep
Comté 2 years aged - French / Cow

Served with quince jam and lavash (G)

ORGANIC HEREFORD BEEF

OBE Organic Hereford cattle roam freely
around 7 million hectares of unbroken
wilderness in the heart of Australia. As the
cattle graze on more than 250 different
species of grasses and flowers, they help to
conserve a rich biodiversity and create beef
rare in its quality, ecological purity and
nutritional density.

All our seafood is sustainably-sourced.

MAIN COURSES

Layers of Earth salad (VE) 225
Heirloom tomatoes, cucumber, squash,
sunflower shoots, frisée lettfuce, endive,

red vein sorrel, squash flowers,

peanuts, taro crisps, maple-glazed carrots,
balsamic and olive oil vinaigrette

Miso marinated black cod (D, G, P, S) 305
New Caledonia prawn, prawn velouté,
wakame seaweed, potatoes,

tfomato and smoked bacon purée

Locally sourced littleneck clams meuniére 135
(300g) (0. G, 9

Garlic and white wine butter sauce,

served with grilled sourdough bread

Organic free range chicken breast (D, G) 215
Spinach purée, organic spelt, hibiscus,

baby carrot, porcini mushroom foam,

grilled porcini mushroom

Hereford OBE organic grass-fed beef = 345
tenderloin (250g) (D)

Black truffle and Comté cheese potato, garlic
purée, baby spinach, sliced black truffle

Slow cooked New Zealand Te Mana 270
lamb belly (D)

Miso eggplant purée, Pommme Anna,

cumin ratatouille, grilled shiitake mushroom,

baby pak choi

Banana shallot vegan tart (G, N, VE) 185
Indonesian tfempeh, truffle, cordyceps
flower, cashew and beer

New Caledonia prawns paella (G, P, S) 225
Ibérico chorizo, semi dried tomato,
smoked paprika, jalapeno, long beans

IMPOSSIBLE™ bolognaise (G, VE) 200
Plant-based meat, homemade vegan
porcini tagliatelle

SIDES

Homemade bread (D, G) 55
Whipped butter

Sautéed broccolini (D, N, VE) 65
Toasted almonds

Sautéed shiitake, button 65
and black termite mushrooms (VE)
Garlic and parsley

Sautéed Indonesian tempeh (VE) 65
Chilli and shiitake mushrooms

Truffled mashed potatoes (D, V) 65
Hand-cut fries (V) 65

DESSERTS

Manijari 70% dark chocolate tart O, G) 85
Cocoa and sea salt sorbet,
fresh blueberries, thyme

Baked peach crumble (G, N, VE) 85
Caramel baked peach, almond crumble,
peach and vanilla soy milk ice cream

Oolong tea mousse (O, G) 85
Green apple jelly, black garlic ice cream

Fruit quartet (VE) 85
Fresh seasonal fruit, crisp fruit fuile,
fruit sorbet, fruit fluid gel

We only source the best possible fruit
at the height of its season. Please ask
your server for today’s offering.

* We recommend your beef sliders should be well done. If you wish it to be served otherwise, please inform your server when placing your order.
D: Contains dairy / G: Contains gluten / N: Contains nuts / P: Contains pork / S: Seafood / V: Vegetarian / VE: Vegan
Please inform your server if you have any allergies or dietary restrictions. | All prices are subject to a 10% service charge.
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