RAW WINE GLS/BTL
OYSTER 4.0 | PAUL LOUIS BLANC DE BLANC (200ML) 14
SHISO DRESSING & LEMON LIORE VALLEY, FRANCE - NV
KINGFISH CARPACCIO 19.0 | SIDEWOOD ‘CHLOE’ CUVEE 72
YUZU DRESSING, RADISH & CHIVE ADELAIDE HILLS, SA -2015
WAGYU TATAKI (MB5+) 22.0 || PORT PHILIP ‘SALASSO’ ROSE 15/60
CHILLI, SPRING ONION & WAFU DRESSING MORNINGTON PEN, VIC - 2023

KUKU SAUVIGNON BLANC 13/52
SMALL PLATES MARLBOROUGH, NZ - 2022
GRILLED CABBAGE 17.0 | PIZzINI PINOT GRIGIO 14/57
PRESERVED LEMON MAYONNAISE & SHICHIMI SALT KING VALLEY, VIC - 2023
BURNT SEAWEED OIL & TOASTED PEPITAS YARRA VALLEY, VIC - 2023
CHICKEN & PRAWN GYOZA (6PC) 16.0 || BONACCHI CHIANTI 14/56
CHILLI OIL, BLACK VINEGAR & SESAME SEED TUSCANY, IT - 2021
GRILLED OCTOPUS 23.0 |l ROB DOLAN PINOT NOIR 15/60
SWEET SOY & MISO TOFU EMULSION YARRA VALLEY, VIC - 2022
CHICKEN KAARAGE 19.0 || KANGARILLA ROAD SHIRAZ 14/58
ONION & KIMCHI MAYONNAISE MCLAREN VALE, SA - 2021
PORK CHASHU STRIP 23.0 | TEUSNER ‘WORK FAMILY’ SHIRAZ 62
HONEY SOY GLAZE & MUSTARD SEED BAROSSA VALLEY, SA - 2021
LARGE PLATES BEER
WAGYU RUMP STEAK (MB5+) 42.0 || KIRIN ICHIBAN ‘FIRST PRESS’ 12
BLACK GARLIC MAYONNAISE & GRILLED COS JAPAN
ROASTED BARRAMUNDI 38.0 || ASAHI ‘SUPER DRY’ 12
GREEN TEA CURED W. MIXED MUSHROOM & KOMBU JAPAN
CRISPY CONFIT DUCK LEG 35.0 || PERONI‘NASTRO AZZURO’ 10
ASIAN SPICE, SOUR PLUM JUS & FLAT BREAD ITALY
GREEN TEA SOBA SALAD 23.0 || GREAT NORTHERN ‘SUPER CRISP’ 10
FRIED TOFU & SEASONAL VEGETABLES AUSTRALIA

SIDES

DESSERT

BRUSSEL SPROUTS 14.0 [| MISO CHOCOLATE MOUSSE 13
ROASTED W. HONEY SOY GLAZE W. BURNT MERENGUE & CHERRY

MESCLUN SALAD 11.0 || EARL GREY SWISS ROLL 10
SHISO DRESSING & LEMON

JERUSALEM ARTICHOKES 13.0 || BASQUE BURNT CHEESE CAKE 12
SHICHIMI SALT, ROSEMARY & GARLIC OIL

FRIES 10.0 || GELATO by ‘GELATO PAPA'’ 12
THICK CUT 2 SCOOPS OF YOUR CHOICE - REFER TO CABINET




BUTLERS



