
W e  m a k e  e v e r y  e f f o r t  t o  a c c o m m o d a t e  g u e s t  d i e t a r y  n e e d s  h o w e v e r  w e  c a n n o t  

g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  a l l e r g e n  f r e e .  C a r d  s u r c h a r g e s  a p p l y  

e f t p o s / v i s a / m c  1 . 2 2 % ,  a m e x  2 . 2 5 %  

 

A LA CARTE   

R A W  

N A T U R A L  O Y S T E R ,  F I N G E R  L I M E   7  e a  /  4 2  ½ d o z  

P E A R L  M E A T ,  H O R S E R A D I S H   1 0  e a  

S C A L L O P  C E V I C H E ,  M A N D A R I N  K O S H U   1 2  e a  

A M A  E B I ,  M A R I E  R O S E ,  C A P E R S ,  C O S   1 7  e a  

S H E L L F I S H  P L A T T E R  4 0  P P  

P I C K L E D  C U C U M B E R ,  M A C A D A M I A ,  K O M B U   1 4  

R A W  K I N G F I S H ,  N O R I ,  B U R N T  M A N D A R I N  3 4  

 

B R E A D S  

M A L T E D  S O U R D O U G H ,  C U L T U R E D  B U T T E R  5  P P  

F E R M E N T E D  P O T A T O  B R E A D ,  S A L M O N  R O E ,  K E F I R  2 5   

B E E F  T A R T A R E ,  E G G  B U T T E R ,  E S T E R  S P I C E  1 5  e a  

B L O O D  S A U S A G E  S A N G A   1 4  e a  

 

S U B S T A N T I A L  

E S T E R  S A L A D   2 0  

C R I S P Y  E G G P L A N T ,  N A T I V E  S P I C E ,  S E S A M E  2 4  

Y A M B A  K I N G  P R A W N S ,  F E R M E N T E D  S H R I M P  B U T T E R  6 6  

K I N G F I S H  F O R E Q U A R T E R ,  C H A R R E D  L E E K ,  B O N I T O  B U T T E R   5 5   

L Y N D E N  S P R I N G  L A M B  B A R N S L E Y ,  G L O B E  A R T I C H O K E   7 8  

A N G U S  S T R I P L O I N ,  B U R N T  O N I O N ,  E G G  Y O L K   1 2 5  

 

S W E E T  A N D  N O T  S O  S W E E T  

C O C O N U T  S O R B E T ,  U E H A R A  N I G O R I   1 8  

B U R N T  P A V ,  P A S S I O N F R U I T ,  C H O C O L A T E ,  R O S E M A R Y   2 0  

C R E P E  B R U L E E   2 0  


	A LA CARTE
	RAw
	NATURAL OYSTER, FINGER LIME  7 ea / 42 ½doz
	pearl meat, horseradish  10 ea
	scallop ceviche, mandarin koshu  12 ea
	ama ebi, marie rose, capers, cos  17 ea
	Shellfish platter 40 pp
	Pickled cucumber, macadamia, kombu  14
	raw kingfish, nori, burnt MANDARIN 34
	BREADs
	malted sourdough, cultured butter 5 pp
	FERMENTED POTATO BREAD, SALMON ROE, KEFIR 25
	beef tartare, egg butter, ester spice 15 ea
	blood sausage sanga  14 ea
	SUBSTANTIAL
	ester salad  20
	crispy eggplant, native spice, sesame 24
	Yamba King Prawns, Fermented Shrimp Butter 66
	kingfish forequarter, CHARRED LEEK, Bonito butter  55
	lynden spring lamb barnsley, globe artichoke  78
	ANGUS STRIPLOIN, burnt onion, egg yolk  125
	sweet and not so sweet
	Coconut sorbet, uehara nigori  18
	burnt pav, passionfruit, chocolate, rosemary  20
	crepe brulee  20

