
MENU

Images shown are for illustration purpose only. The price for each reservation does not include
beverages. Any additional food or beverages beyond the menu that are consumed at the restaurant

will be charged by the restaurant directly. There will be no refunds after payment is made. Any
dietary restrictions must be highlighted and changes to the menu are at the discretion of the
restaurant. Some menu items are subject to change according to seasonality and availability.

1 BITE
Beetroot Leaf

Ebi
Kangaroo Sausage Roll

Head Cheese
 

IPA
IPA Sourdough, Whipped Lard & Wakame Butter

 
BAFUN UNI

Snow Crab, Radish & Buttermilk
 

DREW'S CHARCUTERIE
Selection of House Cured Meats

 
AGED TURBOT

Liver Vin Jaune, Smoked Bone Broth
Bushi & Garum

 
DRY AGED, GRASS FED VINTAGE BEEF
24HR BBQ Carrot & Spiced Reduction

 
SUNCHOKE

Dark Chocolate & Kumquat
 

EL TORO ORCHARD - A TRIBUTE TO MY FAMILY FARM
Apple, Maple Verius & Clotted Cream

 
CANDY CART

Fairy Bread
Milo

Golden Yaytime Bon-Bon
Anzac Biscuit



Bookings

Corkage Policy
$80++ per bottle
1-for-1

No child-friendly menu available. All children are to
take on the same tasting menu.

After confirmation, no cancellations may be made.
The price for each reservation does not include
beverages. Any additional food or beverages beyond
the menu that are consumed at the restaurant will be
charged by the restaurant directly.
Any dietary restrictions must be highlighted and
changes to the menu are at the discretion of the
restaurant.
Menu items are subject to change according to
seasonality and availability.
Special requests are not guaranteed and are subject to
availability and restaurant discretion.
Current Safe Management Measures applies for all
bookings.
All guests have to be fully vaccinated (i.e. 2 weeks after
the second vaccination dose). Guests will be subjected
to checks on vaccination status at the restaurant and
non-fully vaccinated individuals will be denied entry
with no refund.

Generic Terms and Conditions


