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TABLE
SNACKS
HOUSE BAKED SOURDOUGH | CULTURED BUTTER 10
RIDGE ESTATE OLIVES | MARSALA | MARJORAM | CITRUS 10

PACIFIC OYSTERS | RAHONA ROSE SPARKLING & RASPBERRY MIGNONETTE 7ea
ORA KING SALMON PASTRAMI DONUT | CREME FRAICHE | WILD FENNEL 12ea
SALT BAKED BEETROOT TARTLET | BLACKCURRANT | LABNEH | WALNUT 12ea
KINGFISH CRUDO | CUCUMBER | GORDAL OLIVES | BUTTERMILK | BALTICPINE 27
STEAK TARTARE | ANCHOVIES | CURED EGG YOLK | JERUSALEM ARTICHOKE 28

FRENCH FRIES | MURRAY RIVER FENNEL SALT | ROASTED GARLIC MAYO 14
MARTHA’S CLASSIC’S WITH FRENCH FRIES

CAPE GRIM CHEESEBURGER | LETTUCE | COMTE CHEESE | PICKLES 38
TEMPURA MARKET FISH | PENINSULA LEAVES | SALSA ROSA | LEMON 36

SALUMI - BAGUETTE CROUTES | CORNICHONS | QUINDILLA PEPPERS

VILLANI CULATTA PROSCIUTTO 16 MONTHS 10
MISTER CANNUBI FREE RANGE CAPOCOLLO 10
SAISON WAGYU SALAMI CLOTH MATURED 12
WIMMERA DUCK & NATIVE PEPPER PROSCIUTTO 12
LA BOQUERIA FREE RANGE WILD BOAR JABALI 12
SALUMI SELECTION 34
CHEESE - ACCOMPANIMENTS | CRACKERS 18
DRIFTWOOD, WASHED RIND, LONG PADDOCK, VIC N
GABRIEL COULET ROQUEFORT, CAUSSES DE L’AVEYRON, FRANCE 18
LA DAME, SEMI HARD, BAROSSA VALLEY, SA B

CHEESE SELECTION




