
Oyster, KALAMATA vinegar   6 ea
Zucchini flower, spinach, silverbeet, mizithra   12 ea

Butterflied King Prawn, shallot, caper, parsley  16 ea
raw SNAPPER, naval orange   28

Ramarro Farm heirloom Tomatoes, Assyrtiko vinegar   22
Bar Sophia Haloumi, lemon, paprika   24

Corner Inlet CALAMARI, smoked almond, red pepper   29

Woodfire Whey Flatbread   12
Whipped Cod Roe   14

EGGPLANT, green OLIVES, FETA   13

Kefalotyri flatbread, florina peppers, honey  20

Loddon Valley Spatchcock, sesame, jUS   45
Overnight Lamb chops, retsina, shallot, olive oil   46

Orzo, moreton bay bug, saffron, leek   59
King George Whitting, lemon. chives   M/P

Iceberg, dill, cucumber   15
String beans, lemon   16

 Roasted potatoes, Oregano  16

Chocolate mouSse, Melomakarona   16
Cinnamon Doughnut, walnuts, salted caramel   16

please advise your waiter of any allergies  or dietary requirements. 
 a surcharge of 1.49% applies to all card payments - 10% surcharge applies on sundays & 15% SURCHARGE ON public holidays 


