
Crispy Skin Duck Breast (gf)  beet + yuzu kosho puree - roasted beets - umeshu jus 41

Master Stock Braised Pork Roulade (gf, df) grilled fennel - parnsip - quince 39

Local Market Fish (gf) spiced lentils - cauliflower - salmon roe - green mango yogurt 41

House Made Gnocchi (vo) soy braised beef cheek - brocolli, anchovy + garlic pesto  37

Tamarind Glazed Cauliflower Steak (vg, gfo) massaman sauce - crispy tofu - greens - 34

 Large Plates

Roland Range Grass Fed Eye Fillet  (gfo) 250g 43

Vintage Beef Co. 'reserva' Grass Fed Scotch Fillet (gfo) 350 46

served with shiitake duxelle - koji potato galette - mushroom jus - nori butter

 

 
Sides - 11

 
Crispy Potatoes (gfo, vgo)  furikake seasoning - black garlic mayo 

Miso glazed root vegetables (v, gf) whipped wasabi fetta - candied walnuts 

Fennel & Citrus Salad (vg, gf) radicchio - yuzu vinaigrette 

Grilled Brocollini (vg, gf) chipotle cream - crispy shallot

 
 
 

 
Small Plates 

 
Spiced Spring Onion Flatbreads (vg) -  soy chilli dipping sauce 5

Tassie Oysters  smoked chilli kilpatrick, natural, nahm jim, house made hot sauce 24 / 42

Japanese Croquettes (gfo) 18 

Okonomiyaki (df) prawn pancake  - okonomi sauce - nori - smoked tuna shavings 18
 
Buttermilk Fried Chicken (gfo)  pickled peanuts + celery  - roasted chilli oil mayo 18 

Beef Bulgogi (df) grass fed beef - house-made kimchi - ssam jang - flat bread 23

Hillwood Mushrooms (vg, gfo)  crispy miso polenta - charred onion puree 18

 
Shared banquet menu   65 pp 

matched wines available on request 
 
 

v - vegetarian    vg - vegan    gf - gluten free    df - dairy free

10% surcharge applies on Sundays and Public Holidays



Dessert 

Dark chocolate + Candied Ginger Pave (gf) 
raspberry meringue - chocolate ice-cream 16

Clafoutis (allow 15 minutes)
Roasted quince -  sour cream mousse - brown butter 16

Espresso Martini Cheesecake (vg, gf)
coffee crumb - toasted coconut ice-cream - sesame floss 16

Vietnamese Iced Coffee Affogato (gfo, vgo)
condensed milk ice-cream - espresso - spiced doughnuts  14
+$5 with a liqueur

V - Vegetarian VG - Vegan GF - Gluten Free DF - Dairy free10% surcharge applies on Sundays and Public Holidays


