
SEAFOOD DEGUSTATION
APRIL 28TH 12PM

House baked Parker rolls

Octopus, escabeche, Nduja
Prawn Boudin, Garlic, Parsley

Potato terrine, whipped trout, espellete

Cuttlefish, carrot, yoghurt, freekah, garlic
Ricotta tortellini, Moreton Bay bug, capsicum, buerre blanc

John dory, cauliflower, pine nut, raisin, capers

Quince, lemon, Honeycmb, anzac biscuit

Chef Liam Downes  


