
 - $185 

Must be booked 48hrs in advance
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Freshly shucked Sydney rock oyster
Home made focaccina - Rylstone extra virgin olive oil
Pane carasau – salame felino – crescenza – pickles

Roasted beetroot tart - gremolata - parmigiano reggiano - enoki
Beef carpaccio – rocket – macadamia – vincotto – Brussels sprouts
Cured ocean trout - orange - saffron - capers - pickled cucumber

Eastern rock lobster – spaghetti – capsicum – brandy
Dry-aged rib eye – Dijon – radicchio – veal jus

Potatoes - rosemary - salt flakes 
Butter lettuce - radicchio - pumpkin seed oil dressing

Formaggi & condimenti 2 for 24 – 3 for 35

Pistachio semifreddo - white chocolate gelato - yuzu - olive oil crumble
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PREMIUM SHARE MENU 
For the whole table only
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