
 

Puglia mozzarella, tomato, basil micro salad      52 
 

Klein River Gruyere custards, tomato marmalade and quail eggs    56

Fresh crab meat, tempura squid, tiger prawn and shellfish oil           50/90 

Oak smoked salmon, lemon, caper and beetroot  54 
 

       

A twice cooked hens egg, baby spinach, tomato and truffle    52 
 
 

 

Fresh greens, shaved fennel and Granny Smith apples with mint and candied walnuts 45/64 
 

Chilled seared slices of Chalmar fillet, ginger, chilli, lime and sesame   49/108 
 

Baby cos lettuce, white anchovies, ciabatta crumble, quail eggs and crispy pork  60 
 
 

 
 
 
 
 
 



 

Basil Anglaise, Puglia mozzarella and panzanella     89 

White wine, cream, garlic        52/90 
 

Ô

Chalmar sirloin, truffled new seasons vegetables and béarnaise    130 
 

Fondant potato, fennel puree, roast onions and green peppercorn sauce   120 
 

Chalmar beef sirloin, aioli, Ramesco sauce and hand cut chips    90 
 

Fresh line caught fish, butter braised peas, asparagus and pommes purée  120 

Local cured meats, pickles, white bean and truffle purée    90 
 

Free range chicken supreme, caponata, wild mustard flowers and thyme jus  115 
 

Herbed mash, chips, buttered seasonal vegetables      18 
 
 

Warm chocolate nemesis, cherry jelly, petit beurre cookie and crispy cherries  52 

White chocolate mousse, granola crumble and pistachio ice cream   48 
 

Thyme brioche, lemon cream, blood orange jelly and meringue    50 

Strawberry consommé, vanilla panna cotta and a strawberry tuille     48 
 

Sultana dust, bread and butter ice cream and vanilla syrup    50 
    

Local cheese selection         60


