i () oyster per piece
44 angasi 7.50

BERREZ  smoky bay oysters 8

EHRE BRI AN tasmanian oyster 7

A raw

[RB%  natural

#k#H  tartare

BHUEES  chili oil vinegar
F#EET  mignonette sauce
W& m ponzu

& notraw

HRMpEER Kilpatrick
M mBER TR, WifakeE  charred with searzall, wagyu fat and garlic

4|, EAZE, #  steamed with ginger, spring onion

AL B RESERTSE  raw, rare, cured

SrufrhE, SIEEGRRERE, THRL, Ba¥ b, HE
tuna chutoro- artichoke aioli, chili threads, pink radish, mint 48

A, FREESFE FBH38tabiko, HHkasumai, #HFEZSL
flying fish, liver aioli, sake marinated tabiko, torched kasumai, nashi pear 28
TERA, AERE, ER ZREBE, TR

smoked king fish belly, river mint, apple, sesame tofu, mustard 26
beef tartare, tradiotnal, potato chips 50
AP, w3, B, HRNGI, B%, Kbk

grouper, coriander, ginger, yamasa soy, honey, garlic crisp 22
carabineros shrimp, just torched, shaved palm heart, prawn vinaigrette 38

crab and pork head jelly, chilled dashi, fermented apple, potato soufflé 36
e, GG, SR, EER, BN, MR IR
raw fish, makeral, snapper, fried salt bush, horseradish, grapefruit aioli 32

slipper lobster tataki, tempura tomalley, apple and mushroom,
garlic and sesame dressing 78

caviar b kaviari

kaviari en ke baeri 15gm 195

kaviari kristal de chine 30gm 260

kaviari oscietra gold 30gm 500

kaviari beluga royal 30gm 1050

MFHEE-REEMOK, BF EA, S, AT, By, dE3E, S
Itis what it is - you get, vodka ice blinis, egg white, egg yolk,
diced shallots, capers, chives, creme fraiche

4w (4N nigri per piece

fgpy  duck 6

=1 cuttlefish 4
carabineros shrimp 36
€Mt tunatoro 16
YdF  prawn 12

fgts eel 6

what we gottoday 6
W wet

my chowder recipe, smoked cod, pumpkin, lots of seafood,
double cream, dill 44

chilled wood sorrel and oyster soup, crumbed oyster, st helens oyster,
oyster cream, black garlic vinaigrette 46

HHEX small

pearl meat, cultured butter, parsley, matsuake mushroom, sea urchin,
ice plant, angel hair 46

B, Hhli, B, WS, KM

slow braise of abalone, angasai oyster, crab, sea cucumber,

barley and quinoa 54

fish and shellfish in a bag, smoked butter, lemon myrtle, ikura cream 44
scorched ocean trout belly, lemon olive oil jam, infant fennel, radishes 44

HHEEL, KEMA, FERALE
bone marrow mantau, braised octopus, crispy bacon and potato 40

UL, YR, BERd, BEERL W

scallop, crispy chicken skin, black garlic coulis, roasted onion, sea asparagus 44
charred squid, ink custard, infant vegetables, sea grapes,

cucumber, squid broth 38

smoked conger eel, puffed beef tendon, avocado, eel glaze,
fermented green grapes 38
RIS IR B, WA IR RS A .
BT A& LA TT TN, ISR 25 9% RV 9 L.



x3 big
robbins Island striploin 7 + , garlic mash potato,
warrigal greens, rosella flower jom 98

pork cheek, slow cooked, poached cuttlefish, cauliflower cream, morels,
razor clam butter 56

job fish, roasted in salt with rushes and herbs, seaweed dressing,
celeriac, shaved bottagra 54

WG, MeRz, SERRUR, FRBERASRED, PN, AR, B3
barramundi, crispy skin, celery root puree, caramelized artichoke,
heirloom tomato, ginger seaweed cultured butter 58

FIRf, BRIEIER, FRlE, S, BIPNRETE
snapper, seared, charcoal leek, garlic puree, witlof, macadamia butter 52

RS, BB, PAER, BERE, MEENE
king george whiting, baked in paperback, fried salt bush,
wood sorrel lemon aioli 56

BRIERIN, 0%, MERFRL, TR
bbg jumbo prawn, sambal, caramelized onion, lady fingers 52

pigeon, roasted, pigeon and chicken broth, broken semoling,
baby corn, garlic chive 56

HE#E=E M must have it
WPERE (ATfEsr=) 285
ocean to table (to share)

raw & cured - oyster, prawns, tuna ceviche, nigri

Ay MERI—ERE, KUF, ERAGVTEMaf, FFE

HE—RAY, HHE warm- tempura shells, chili crab

el —ta, JplF, #if, K  table top grill - fish, lobster, calamari, prawn

JelFFIEEEE (YY) lobster and crab (market price)

Hi#l XO % homemade Xxo sauce
Pz 4, 44t mornay, the classic

5, HHEEE, KiEk sashimi, ponzuy, fine salt
FNSEA, 183 singapore chilli, mantau
W&, #u¥%E  simply boiled, butter sauce

fiis¢  abit on the side 14

¥ OHE BN AR ®BE verjusElb

leaves, radish, cucumber, apple, radish, verjus dressing
FE, B, £EmRE

asparagus, grilled, burnt butter sauce

TEIR, RRFIRESH

mash potato, confit garlic and brown butter

KmbBs e, FEhl, AU, LR e MO

romaine, grape fruit, avocado, kyneton estate olive oil
FUER WEREERE EEEW

hand cut potato chips, truffle aioli, smoked sea salt
BEMIS T

sautéed kai lan, oyster sauce

XOF IR
xo fried rice

= sweetall 22

SHERIGEA
5 textures of chocolate

FAEHERE - BZWNE - RERK
green tea sponge, black sesame brittle, yuzu granite

BE - g SEER - T

smoked pineapple, creme fraiche, pineapple chip, coconut
BEFEIEE BR R KEK K AKX

a strawberry eton mess, meringue, jelly, ice-cream, sorbet, lime

24INEHTRR
24 hrs lemon
BILZLER SEAFFRIERER, Thm

amaretto cheese cake, spiced cookie crumble and mint syrup, mousse
Bitok#E (3k) sorbets 6.50

fitiE calamansi

B3 butter milk and pineapple
FFAFEAIZ 717K gin and tonic

MR bucks fizz

WHFIEMIFR granny smith and wasabi
% galangal

AR A e il B, AT B IR S5 A R
A O i SR Te it A, USRI 55 2R AN Bt



VK% (3k)  ice cream 6.50

#ili %k butter pecan
e espresso

fEfE & burnt orange
AJKFAK  papaya and lime
FEEN AT fresh mint

FHEE 3 banana cardamom

IR VI S R SS A5
I ks P AR TT i, FISCBUIR 55 B R 2 A%



