
Olives/kaffir l ime 7 

Chilli Nuts  11 

Jamon/goat’s curd/ lavosh 15 

Flatbread/ lemon myrtle dukkah/hummus 17  

Flatbread/pumpkin/ tomato/basil/goat’s curd/pine nut 20  

 

Oysters  Natural/bloody mary gel 4.5ea 

Yellowfin Tuna/wasabi  mayo/seasame/ nori  25  

Farro/preserved lemon/capsicum/almond 16 

Raw Beef/crème fraiche/rye/celery/chill i  21  

Za’atar Chicken/marjoram & garl ic dip 15 

Pork Belly/ fennel/cumin & pepper caramel 23  

Lamb Ribs/orange & tamarind glaze/spice crumb 24  

 

Salmon/smoky mash/shimeji/baby onion/ leek/burnt butter 37  

Veggie Garden 24 

Duck Breast/carrot & cardamom puree/king brown/quince 35  

Lamb Shank/ Israeli  couscous/pine nut/ lemon & cumin labneh  36  

Angus Beef Cheek/pearl   barley/chorizo/black garl ic/salsa verde 41  

 

Mixed Leaf/honey & balsamic dressing 10 

Brussel Sprout/bacon/pecan/mint 12 

Cauliflower Gratin/gruyere/  pecorino 16  

Chat Potato/chil l i  salt 12 

Thick Cut Fries/finger l ime salt/aiol i  13 

 

 

B i t e s  

 

 

 

 

S m a l l e r  

 

 

 

 

 

 

L a rg e r  

 

 

 

 

 

S i d e s  

@huskandvinekitchen 

1.5% surcharge will be applied on all credit card transactions/10% surcharge applies on Sunday + Public Holidays 

F e e d  M e  

Can’t decide? Let us feed you our team’s favourites all designed to share 69pp 

Matching wines 49pp 


