FOOD MENU

Spiced almonds  V,GF,DF, N

Marinated Australian olives v, GF,DF

Grilled olive and rosemary bread, aged balsamic, olive oil  V

Half dozen Sydney rock oysters, finger lime mignonette

Whipped miso tofu, chilicucumber, sesame rice cracker v Ggr pE N
Burrata, pickled zucchini, aromatic herbs baby leaves g

Crab toast, chive, créme fraiche, caviar (2 pieces)

Prawn katsu sando, curry mayo, cabbage N

Free-range chicken, leek and truffle terrine, piccalilli, bread N

Aster cheese burger, wagyu patty, gruyéere, pickles, truffle aioli, fries N

Salt and vinegar skin-on fries, aioli v, bF
Plate of cured meats, pickles, grilled olive and rosemary bread N

Selection of Australian cheeses, lavosh, chutney N

Citrus tart, Italian meringue
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Please let one of our team know if you have any specific dietaries, food allergies or food intolerances.
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GF - gluten free | V — vegetarian | DF — dairy free | N - contain nuts



