
Malt loaf, Cultured Butter 5ea
Sydney Rock Oyster; natural, native mignonette 6 
buttermilk fried, davidson plum 8

Paté, French Toast, pinot noir 9

Margins Mushrooms, Buckwheat 8

Celeriac Pave, Bush tomato, Stout 9

Leek, hunter belle brie scotch egg 8

Pigs head, Nectarine 10

Macmasters Lobster “eclair” 14

Terrigal Bonito, rhubarb, shiso 20

Golden Beetroot, Hay, Quince, Macadamia  19 

Wild shot Venison, mulberry, native thyme 21

mudcrab, mangrove Mountain apple, shishito peppers 26

Wild salmon, Central coast vanilla, beetroot 24

popcorn veal sweetbreads, wattle sap 24

Hawkesbury River Duck Crown, Red Gum54

Kulnura Suckling pig, quandong 48 

Jurassic Quail, custard apple 42

Terrigal Snapper,  45

Savoy cabbage, black garlic, buttermilk 35

cheddar parfait, verjus, native “speculoos” 14

wattleseed, burnt honey bombe alaska 20

 orange, chevre, sourdough “roly poly” 18

Game chips 12
Warrigal Greens à la française 12 

carrots, branxton pecans 12
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