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A MAIN, SIDE & HOUSE DRINK 49PP

60 minute service

MAINS
Choose one

Grilled Market Fish, Australia & New Zealand
buttermilk velouté, fermented fennel, cucumber, dill oil ~F

Marinated Hanger Steak MBS2+ 2009, Riverine NSW
served with your choice of sauce and lemon wedge

Butterfly Spatchcock, Game Farm NSW
served with your choice of sauce and lemon wedge

Sauces: Green peppercorn - Café de Paris - Bordelaise -
Mushroom bordelaise - Sesame chimichurri - Muntries jus

ESQ Burger
double angus pattie, American cheese, pickle, white onion,
burger sauce, brioche bun, fries Nf, GFo, bFo

Ricotta Gnocchi
parmesan emulsion, mussett farms mushrooms,
guanciale, sage, 12 year balsamic vo

Vegan option available upon request

SIDES
Choose one

Skin on fries, smoked salt, roasted garlic aioli v, GF, bF, NF
Green beans, brown butter, fennel pollen v, cF, NF, DFO
Bib lettuce, chive dressing, pickled shallot ve, GF, NF
Fire roasted pumpkin, goat's curd, pepita brittle, molasses v, F, bFo, NFO

Fire roasted carrot, 16 grain miso, macadamia, orange oil v, GF, bFo, NFO
<

of gluten free | of dairy free | v vegetarian | ve vegan | NF nut free
Anything with an ‘o' afterwards means option available, for example, gfo = gluten free option

Credit card surcharge 1.8% including GST for all card types (EFTPOS. debit, and Amex)
8 or more people 10% gratuity. Sunday surcharge 10% and public holiday surcharge 15%




