GRAZING

Sourdough bread,
whipped salted butter
(V)

6 per person

Marinated mixed
Grampian's olives
(V,DF, GF)

11

Marinated burrata,
scorched citrus,

bitter leaves, prosciutto,
glazed pecans

(N, GF)

15

‘;LINQ

Sydney rock oysters,
classic mignonette, or
shallot & pepper berry
mignonette

(DF, GF)

6 each

Regional Australian
artisan cheeses,
condiments & crackers
(V,N)

28

Charcuterie platter of bresaola,
serrano ham & wagyu pastrami,
house pickles, condiments

& crackers

23
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GF: glutenfree DF: dairy free VGN:vegan V:vegetarian N:contains nuts NF: nut free



