
GOLDEN 
HOUR  

Warmed baguette salted butter (v)
Spanish white anchovies fresh herbs, lemon zest (i)
Rosemary calamari house seasoning (i)
Scallops (2) escargot butter (a)
Duo crab tartlet velouté, short crust pastry (i)
Escargot parsley, shallots, Chablis, garlic (i)
Oysters (2) mignonette dressing (a)
Prawns (2) tempura (m)
Truffle pomme frites parmesan shavings (v)
Cauliflower mornay three cheese sauce (v)
Arancini (2) truffle mac 'n' cheese (v)
Bœuf séché dried & house spices 
Steak tartare salted crisps

$12 TAPAS PLATES 

$12 MINI COCKTAILS 
Gin Martini lemon twist or olives
Vodka Martini lemon twist or olives
Apple Martini vodka, apple liqueur, lime juice
Side Car cognac, cointreau, lemon juice.
Negroni gin, vermouth rosso, campari, 
Manhattan whiskey, sweet vermouth,bitters.
Cosmopolitan vodka, cranberry, cointreau, lime

WEDNESDAY - SUNDAY 4PM TO 6PM 

Golden menu is not valid with promotional vouchers. For guests with allergies or dietary requirements, 
please advise your waiter. All allergens are handled in our kitchen. v = vegetarian, vg = vegan by request, 
a = Australian seafood, i = imported seafood, m = mixed seafood
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