
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  

 

  

SET MENU   
$ 1 2 5  P E R  P E R S O N   
 

 

$ 8 0 P P  W I N E  M A T C H  
 

 
  

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   

W O O D F I R E D  O Y S T E R ,  C H I C K E N  F A T  B U T T E R  

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  

 

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  

 

 R O A S T  P O R K  B E L L Y ,  B U R N T  A P P L E ,  H O T  M U S T A R D  

 W O O D F I R E D  L E E K ,  G R E E N  T O M A T O ,  V E R J U S  

 E S T E R  S A L A D  

 

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

 
 



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  

 

 
ESTER CLASSICS   
$ 1 6 5  P E R  P E R S O N  

 

 
$ 8 0 P P  W I N E  M A T C H  
 

 

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   

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 O    

W O O D F I R E D  O Y S T E R ,  C H I C K E N  F A T  B U T T E R  

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   

B L O O D  S A U S A G E  S A N G A  

 

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  

 

9 +  W A G Y U  F L A N K ,  B U R N T  O N I O N   

W O O D F I R E D  L E E K ,  G R E E N  T O M A T O ,  V E R J U S  

E S T E R  S A L A D   

 

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

   


	Set menu
	$125 per person
	$80pp Wine Match
	FERMENTED POTATO BREAD, salmon roe, KEFIR
	WOODFIRED oyster, chicken fat butter
	raw kingfish, nori, burnt mandarin
	Yamba KING PRAWNS, Fermented SHRIMP BUTTER
	ROAST pork belly, BURNT APPLE, HOT MUSTARD
	WOODFIRED LEEK, GREEN TOMATO, VERJUS
	ESTER SALAD
	SWEETS AND NOT SO SWEETS
	Ester Classics
	$165 per person
	$80pp Wine Match
	FERMENTED POTATO BREAD, salmon roe, KEFIR
	scallop ceviche, mandarin kosho
	WOODFIRED oyster, chicken fat butter
	pickled cucumber, macadamia, kombu
	BLOOD SAUSAGE SANGA
	Yamba KING PRAWNS, Fermented SHRIMP BUTTER
	9+ WAGYU FLANK, BURNT ONION
	woodfired leek, green tomato, verjus
	ester salad
	SWEETS AND NOT SO SWEETS

