
Please advise us when making a reservation or placing your order of any dietary requirements or allergies you have.  
A service charge of 10% applies to all bills on public holidays. 

    

 
 

Our menu is designed for sharing.   
Your dishes will be served progressively 

$25 SET MENU 
(Min 10 guests) 

chef’s selection of pizzas 
shoestring fries | thyme salt, grain mustard mayo 

baby leaf salad | champagne vinaigrette 

 

$45 SET MENU 
(Min 8 guests) 

whipped Woodside goat’s curd | truffle honey, roasted almonds, lavosh  
crispy whitebait | chilli salt, parsley, yuzu mayonnaise 

flathead taco’s | iceberg lettuce, Spanish onion, coriander, habanero mayo, hot sauce, lime   
house-made foccacia | San Daniele prosciutto, buratta, black fig, vinno cotto, local olive oil 

chicken liver parfait | foie gras, chicken-skin crackling, guindillas, house bread  
chef’s selection of pizzas 

shoestring fries | thyme salt, grain mustard mayo 
baby leaf salad | champagne vinaigrette 

 

$65 SET MENU 
(Min 8 guests) 

Sydney rock oysters (shucked to order) | served natural, champagne mignonette & lemon  
whipped Woodside goat’s curd | truffle honey, roasted almonds, lavosh  

crispy whitebait | chilli salt, parsley, yuzu mayonnaise  
Hiramasa kingfish crudo | jalapeno dressing, pickled cucumber, horseradish cream, rice paper, nori  

kangaroo tartare | ponzu, sesame, shiso, radish, fried seaweed  
flathead taco’s | iceberg lettuce, Spanish onion, coriander, habanero mayo, hot sauce, lime 
house-made foccacia | San Daniele prosciutto, buratta, black fig, vinno cotto, local olive oil  

shoestring fries | thyme salt, grain mustard mayo 
avocado salad | baby cos, radish, celery, shallots, lemon dressing 

Large dishes – Pick 2 from the list 
whole baby barramundi (de-boned) | shallot & caper butter, fennel & baby herbs, lemon dressing 

500gr wagyu flank | king brown mushrooms, burnt onion, fresh wasabi, sauce bordelaise 
jerk-spiced spatchcock chicken | celeriac puree, rainbow chard, garlic shoots, jus gras  

slow-cooked rack of lamb | ras el hanout, quinoa tabouleh, labna, pomegranate, molasses 
 


