
for the table.
house sourdough

whipped cultured butter, smoked maldon

pickled zucchini
whipped goat’s cheese, marigold, truffle citrus honey

to start.
crispy baby squid 
‘nduja aioli, pickled slaw

aged beef carpaccio
tonnato, cured egg yolk, crispy celeriac, 

shallots, lemon, rocket, reggiano

burrata & heirloom tomato
charcuterie, xo sauce, soft herbs

asparagus salad
whipped lemon ricotta, basil pesto, soft herbs

mains.
white tiger prawns

chilli lemon butter

grilled salmon
seaweed, roast fennel, caper dressing, fennel oil

beef fillet
truffle café au lait, crispy potato

slow-braised beef short rib tomahawk
wilted greens, potato purée, beef jus

confit chicken leg
lemon chicken jus, wilted greens, crispy potato

dessert.
orange cranberry cheesecake

vanilla baked cheesecake, cranberry orange cake, 
orange marmalade, gingerbread crumble

chocolate cherry and hazelnut
milk chocolate crèmeux, chocolate hazelnut crumble, 

spiced cherry compote, cinnamon meringue, candied hazelnuts

blanko.
1295

welcome drink



christmas lunch.


