
 

 

 

 

  

 

 

 

APPETISERS 

Bubbled pork crackling, yoghurt, cumin     7 

Cured and smoked kingfish, tomato, olive, chilli    17 

Carrots, goat’s curd, lavosh      11 

Chacuterie, watermelon, grissini       14 

Wild KI scallops, sucuk, potato      5ea 

Brandade, demi-sec tomato, herbs, brick pastry    12 

 

 

 

 

ENTREE 

Quail, lemon, coffee, pumpkin        26 

Lamb sweetbread, ash, onion, spinach     22 

Blue swimmer crab, samphire, crème fraiche, apple    27 

Wild forest mushrooms, parsley root, bone marrow, brioche, egg  22 

Soy glazed tuna, cucumber, sesame, avocado      26 

 



MAINS 

Duck breast, beetroot, cherry vinegar, ‘olive liquorice’    40 

Savannah lamb, carrot, leek, grains         41 

Potato gnocchi, tomato, basil, parmesan        32 

Mayura Station wagyu 9+, garlic shoot, swede, smoked pomme puree  69 

Market fish, prawns, potato, lentils      38 

 

SIDES 

Salad of young leaves, hazelnut vinaigrette    8 

Roast jack be little pumpkin, sucuk, sage, lemon    9 

Beans, garlic, almonds       9 

 

DESSERTS 

Chocolate soufflé, rhubarb (20 minutes)     19 

Yogurt, pistachio, rose water, sumac      17 

Berries, white chocolate, camomile      17 

Quince, almond, puff, beer        17 

 

CHEESE         9.5ea 

All cheese served with lavosh, apple, quince paste 

 


