
• Seafood origin (A) = Australian (I) = Imported 

Please note, all credit card payments will incur a processing fee of up to 1.5% 

An additional 15% surcharge is applied on Sundays and 20% on Public Holidays 

                                  

 
 

161 Spring Street, Melbourne Telephone +613 9654 0811 

 
 

HORS D’OEUVRES 

 
Marinated olives............................ 14.50 
 
Anchovy toast, cultured butter .. 9.50 ea 
 
Comté gougère, black truffle ... 12.00 ea 

 

 
Saganaki, wild figs ....................... 19.50 
 
Liver parfait, brioche, conserves. 27.50  
 
Escargot à la bourguignonne ...... 18.00 

 

 

 
 
 

 

Salumi, pickles .............................................................................................. 26.00 

Roast beetroots, goat’s cheese, pickled walnut, radicchio .......................... 30.50 

Whipped cod roe, caviar, potato & horseradish blini (I) .............................. 32.50 

European steak tartare ............................................................................................. 32.00 

St. John’s bone marrow ................................................................................ 30.50 

Sicilian crudo - salmon, marlin, scallop (A) ................................................... 33.50   

Buffalo mozzarella, fennel marmalata, orange ................................................... 32.50 

Grilled octopus, ajo blanco, caperberry ................................................................ 35.00 

 

 

Gnocchi pomodoro, buffalo mozzarella ............................................................... 40.50  

Duck agnolotti, brown butter, sage, hazelnuts ............................................ 41.00 

Spaghetti marinara (A) ............................................................................................... 44.00 

Hapuka, Jerusalem artichoke, fennel, vermouth sauce (A) .......................... 52.00 

Whole roast flathead, sauce grenobloise (A) .................................................... MP 

Loddon estate duck breast, neck sausage, potato pavè, quince..................... 60.00 

Grilled ox tongue, horseradish, celeriac, picked onion ..................................... 41.00 

Pigs trotter à la Pierre Koffmann.................................................................. 64.00 

250g Aged porterhouse ‘au poivre’, frites ........................................................... 61.50 

House cut of beef, frites, herb salad ................................................................ MP 

ACCOMPANIMENTS 
 

Pommes frites ............................................................................................................ 17.00 

Sautéed spinach ......................................................................................................... 14.50 

Brussels sprouts, brown butter, pine nut, raisin ................................................. 18.50 

Herb & green leaf salad, pickled shallots .............................................................. 18.50 

Radicchio, pear, pecorino salad .............................................................................. 18.50 
 

SYDNEY ROCK OYSTERS ~ Shucked to order 

Natural, mignonette (A) ........................................................................... 7.50 ea 

Spicy Rockefeller (A) ................................................................................ 8.00 ea 

 
CAVIAR ~ Served with potato blinis, crème fraîche &  chives  

Yarra Valley Salmon (30g) (A) .......................................................... 55.00 

Yarra Valley Shiraz Gin (25g) (A) .............................................................. 70.00 

Polanco Oscietra Grand Reserve (30g) (I) ...................................... 155.00 

 


