
• Final numbers must be confirmed at 24hrs in advance of the event date

• All confirmed guests wil l  be charged on the final bi l l

• Table allocation is organized by the restaurant manager prior to service on the day of the
reservation. Whilst we do our best to accommodate all  guests seating request, please note this is
not a guarantee upon your request

• Large groups may be accommodated across multiple tables

• No additional seating or tables wil l  be offered for decoration or storage

• Groups of 10 or more are required to pay a 25% deposit to secure the reservation. If you are unable
to attend, a 5 x business day notice period is required. Failure to notify us wil l  result in your deposit
being forfeited.

• Unless stated, beverages are not included in the menu pricing

• Please be advised that there is a 2.5% surcharge for credit card transactions.

• All  guests must dine with the booked menu on the day

M E N U 
S E L E C T I O N

D I E TA RY
R E Q U I R E M E N T S

T E R M S  A N D  
C O N D I T I O N S

❏ S A N  P R O H I B I T I O N  $95pp

three course shared menu 
for the whole table

❏ Q U E E N  T E X A S  $125pp 

four course shared menus 
for the whole table

F U L L  N A M E

T E L E P H O N E E M A I L

R E S E R VAT I O N 
D AT E

P R E F E R R E D 
T I M E S 

N O .  O F  A D U L T S

❏ Visa ❏ Mastercard    ❏   AmexN A M E T Y P E  O F  C A R D

C A R D  N U M B E R  E X P I RY C C V

S I G N AT U R E D AT E

N O .  O F  C H I L D R E N

Option 1: Option 2:

PAY M E N T Group bookings are required to provide credit card details to secure the reservation.

❏ I  hereby agree with the terms and conditions stated above (please tick)

The card wil l  be processed over the phone.
Do not enter your card number.

G R O U P  B O O K I N G  F O R M 



95pp

Fire roasted sourdough, whipped butter

French onion dip, carrot crackers

Sugarloaf cabbage, tosazu emulsion, kumquat-chive oil

Roast blue-eye cod, spinach, caulif lower, Grenobloise

Lamb rump, caramelised eschalots, red wine jus

Baby cos, pecorino, cucumber, white balsamic 

Spiced carrot, coconut, olive oil

Dark chocolate, grapes, PX Sherry, raspberry sorbet

Cheese selection, grapes, lavosh & oat crackers* 

*$12pp supplement

S A N S  

P R O H I B I T I O N

There’s no law stopping you from tasting it al l 



125pp

Fire roasted sourdough, whipped butter

Devil led eggs, cured yolk, bonito flakes, chive

Fried potato, n’duja, cheddar cheese

Sugarloaf cabbage, tosazu emulsion, kumquat-chive oil

Gril led Southern calamari, rouil le, XO butter 

Potato gnocchi, butternut pumpkin, black cabbage, brown butter

Sirloin, peppercorn and cognac cream, roast eschalots

Baby cos, pecorino, cucumber, white balsamic 

Potato purée

Bombe Alaska, mandarin, coconut, rum 

Cheese selection, grapes, lavosh, oat crackers* 

*$12pp supplement

Q U E E N  T E X A S

An ode to New York’s Queen of the Prohibition era,  

made for sharing with a drink in hand and story on the l ips
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