
g r o u p  m e n u

$50  Menu
 

STARTERS
 

ROASTED BEETS
garlic yoghurt, herbs, lemon, pickled onion,

smoked cheddar 
 

CHARRED EGGPLANT
pistachio, pomegranate, sunchoke chip, tahini

KOHLRABI SALAD
arugula, capers, herbs, radicchio, radish, red onion,

roast pepper, citrus vinaigrette 

 

MA IN
 

JERUSALEM ARTICHOKE RISOTTO
pecorino, pistachio pesto, sunchoke chip

LAMB SHANK
bean cassoulet, crispy chickpeas, spiced carrot puree, 

tarragon gremolata, lamb-fig jus 

SALMON
freekeh majadra, ginger squash puree,

labneh, pomegranate, sumac 

DESSERTS ARE INCLUDED IN THE PRICE



g r o u p  m e n u

$65  Menu
 

STARTERS
 

GREEK SALAD
caper, cucumber, feta, herbs, olive,
 red onion, roast pepper, tomato

 
BEEF CARPACCIO

arugula, capers, cured egg yolk, manchego, 
pine nut pesto, roast pepper

CHARRED OCTOPUS
black garlic, grated tomato, gremolata, 
iberico chorizo salsa, olive, potato chip 

 

MA IN
CORNISH HEN

bacon panko, burnt onion puree, cremini,
garlic chips, horseradish labneh

BARRAMUNDI 
lemon, herbs, mixed vegetable stew, spinach 

BEEF TENDERLOIN
baby potato, confit garlic, cremini, parsnip puree, 

pickled mustard seed, rapini, madeira jus

DESSERTS ARE INCLUDED IN THE PRICE 



g r o u p  m e n u

$55  Menu
 

STARTERS
 

GREEK SALAD
caper, cucumber, feta, herbs, olive,
 red onion, roast pepper, tomato

 
FRIED CAILIFLOWER

labne, tomato, red onion, scallion, pickled radish, 
za’atar, sumac, sesame seeds

KOHLRABI SALAD
arugula, capers, herbs, radicchio, radish, red onion,

roast pepper, citrus vinaigrette 

 

MA IN
LAMB CHOPS

mint yoghurt, pomegranate salsa,
japanese eggplant

 
BARRAMUNDI 

lemon, herbs, mixed vegetable stew, spinach 

CORNISH HEN 
bacon panko, burnt onion puree, cremini,

garlic chips, horseradish labneh

DESSERTS ARE INCLUDED IN THE PRICE


