



Set Menu

$95 per head


add cured iberico cebo shoulder   +24


fermented potato bread • whipped sesame 


natural sydney rock oyster • sunrise lime


fried potato • salted egg yolk • chives 


nduja & parmesan gougere


black opal wagyu steak • roasted onions


slow grilled carrots • koji hollandaise 


leaves • mustard dressing


add passionfruit sorbet • amaretto cream   +14


almond & egg tart • lemon caramel • crème fraîche 

credit card surcharges apply - eftpos & cash remain surcharge free

p o l y 



