
Great Southern Grove Olives  5
Garfish rollmop  10

French onion dip, crudites  15
Smoky bay Oysters, Mignonette  4 each 45 doz



Salted Scott Reef monkfish “under a fur coat” 16

Sprats, rye, young celery  20
Pig cheek bitterballen, prune mustard  12
Devilled Wagin duck livers a la AFG  20



Fremantle Octopus, almond, blood orange, basil  24

Burnt honey sunchokes, Mark’s goats' ricotta  18



Market Fish, creamed nettle, lemon  35  
Paddock raised rabbit and pork belly “pie floater”  35

Half Wagin duck, bigarade sauce  40



Curried fries, mayo  10
Perth city farm leaves, salad cream  10



Blueberry bakewell tart, brandy custard  15
St. Agur, salted honey lavosh, quandong  15





