
 
 

 
 

Grazing menu 12-4pm   

Kindly notify your waiter of any allergies to help us tailor your experience 

 

  

G R A Z I N G   M E N U  

  

Spiced house made nut mix 80g 5 

Hand-cut chips, aioli 14 

House-made rosemary focaccia, olives, balsamic   16 

Albany pickled white anchovies, chilli, fresh bread 28 

24 month matured prosciutto di parma, caponata, crostini  28 

Pinctada hand cut burger, bacon, caramelized onions, potato bun 32 

Steak sandwich, sourdough, smoked bacon, egg, Dijon mustard, fries 36 

Fish & Chips, light salad, tartare 34 

Buffalo mozzarella, heirloom tomatoes, aged balsamic 29 

Yellow & red beets, citrus, ricotta, pistachio  27 

Hand-cut beef tartare, capers, cornichons, caviar, egg, fries 34 

Roasted pumpkin, labneh, dates, rocket, dukkha 28 

Cheese & charcuterie board, quince, crackers  32 

  

  

  

  


