


DINE-IN

Oyster, mango kombucha aged in bees' wax  	 6ea

Some pickles & ferments  	 9

Chinese donuts, moromi zaatar, smoked sunflower marrow  	 8ea

Mussels escabeche, kimcar  	 18

Buffalo shrooms, preserved tofu cream, pickled broccolini  	 16

Smashed melons, orange kosho, mustard oil  	 14

Umami e pepe  	 18

Golden fried rice, salmon kiam-hu, preserved cos lettuce  	 22

Kangaroo, treacle sauce, fermented natives  	 28

Wok tossed greens, ramp relish, garum  	 17

Brioche miso ice cream, poached pear, cacao husk, walnut  	 18

LUNCH and DINNER (4—11pm)


