
 
 

__ 

 

Curry Cashews, Worms         $7  

Edamame, Spicy Salt       $5 

Sicilian Olives, Sumac       $7 

 

 

 

__ 

 

Seeded Sourdough, Smoked Butter   $3.5  

Oyster, Bonito Soy $4.5  

Kingfish Ceviche, Guacamole, Tostada $28 

Kangaroo Tartare, Fermented Chilli, Cassava  $26 

Scallop, Boudin Noir, Corn Custard $27 

Tofu, Chilli Jam, Coconut     $22 

Octopus, Smoked Potato, Harissa $28 

KFD, Corn, Lime $32 

Barramundi, Green Papaya, Coconut  $36 

Charcoal Turkey, Romesco, Leek $34 

Jerk Ham, Pineapple, Black Bean $36 

Lamb, Pumpkin Hummus, Radicchio      $38 

Brisket, Sugarloaf Slaw, Chipotle $39 

 

__ 

 

Vietnamese BBQ Chicken $60 

Crispy Crackle Pork Belly $70 

Slow Roasted Lamb Shoulder $95 

 

__ 

 

Salt ‘n’ Vinegar Fries      $10  

Iceberg, Caesar $10  

Brussel Sprouts, Sage, Mustard $10 

Sweet Potato, Yoghurt, Sesame  $10 

Macaroni, Jamon, Manchego     $10 

 

__ 

 

Brownie, Marshmallow, Raspberry        $16  

Mango, Lychee, Ginger Beer       $16 

Lemon Curd, Burnt Meringue, Ants       $16 

Cheese, Quince, Muscatel, Crackers 

One/ $15 Two/ $26 Three/ $38 

  

2% Surcharge applies to all credit card transactions. 

 



 
 

 
VEGETARIAN 

 

 
 
 

 

Sicilian Olives  (GF/DF) 
 

$7 

Edamame, Spicy Salt (GF/DF) 
 

$5 

Seeded Sourdough, Smoked Butter 
 

$3.5 

----  
Pumpkin Hummus, Radicchio (GF/DF/Vegan)     
 

$20 

Candied Tomato, Romesco, Leek 
(DF/Vegan)     
 

$24 

Tofu, Chilli Jam, Coconut (GF/DF/ Vegan)     
 

$22 

Smoked Potato, Oregano, Lemon (GF/DF/ Vegan)     
 

$23 

----  
Salt ‘n’ Vinegar Fries (GF/DF)     
 

$10 

Brussel Sprouts, Sage, Mustard (GF/DF/Vegan)     
 

$10 

Sweet Potato, Yogurt, Sesame (GF)     
 

$10 

 
 
 
 
 
2% Surcharge applies to all credit card transactions. 

 

 



 

 

       BAR SNACKS 
 

                

                

Oyster, Bonito Soy                                     4.5 

                  Edamame, Spicy Salt     5 

                  Curry Cashews, Worms    7 

                  Sicilian Olives, Za’taar                 7 

Salt ‘n’ Vinegar French Fries              10 

Szechuan Squid, Coriander             12 

Brisket Spring Rolls, Sweet Chilli           14 

Kentucky Fried Wings               12 

Smoked Pork Ribs, Pickled Ginger         18 

 

                 CHEESE 

  Chef’s selection s/w quince, apple, lavosh 

                one    15                  two    26                 three    38 

 

                 CHARCUTERIE 

  Chef’s selection with charred panne, pickles  

                one    15                  two    26                 three    38 

 

  

Full a la carte menu available on request 


