
DAILY HARVEST

Monday
Wagyu  minu t e  s t eak

FRENCH FR IES,  PEPPERCORN SAUCE

— 32  each
12PM - 2.30PM

Fre sh  mafa ld ine  pas ta
WOOD EAR MUSHROOM, GRATED R ICOTTA SALATA

Tuesday
Bird i e  ch i cken  p i e

POMME PUREE

Roas t ed  pumpk in
SP ICED HONEY,  GEM LETTUCE,  F INGER L IME

Wednesday
Raos t  p e tuna  o c ean  t r ou t

LOCAL MUSSELS,  F INGERL IME,  BUTTER SAUCE

Al l ium r i s o t t o

Thursday
Loca l l y  caugh t  s ea f ood  p i e

MASH POTATO, BAY OF F IRES CHEDDAR

Wild  mushroom ragu
ROAST GNOCCHI

Friday
Banga low  pork  b e l l y

KOSHIHIKARI  R ICE,  FERMENTED DAVIDSON PLUM SAUCE

Caul i f l ower
COMTE,  MAFALDINE PASTA,  TASMANIAN TRUFFLE

Saturday
Wagyu  b r i ske t

FERMENTED BLACK BEAN, CAUL IF LOWER,  COCONUT

Tempura  zuc ch in i  f l ower
KOSHIHIKARI  R ICE,  SALTED CASJEW


