
Rosebery

BIGS 
Slow roasted lamb shoulder, whipped humus, pomegranate, mint, jus (gf, df) | 49/89
Butterflied rainbow trout, seaweed vinaigrette, oyster mushrooms, sea blite (df, gf) | 47
Woodfired cauliflower blossom, pistachio gremolata, roasted dates, sunflower seeds,
herbs (vg, n, gf, df) | 30
Ricotta gnocchi, Swiss chard, pistachio, brown butter, sage (n, v) | 32
Porchetta, pumpkin puree & skin jam, spiced jus (gf, df) | 39
Kale, broccoli & spring onion crunch salad, roasted feta, harissa tahini dressing (v, gf) | 21
+ roast chicken | 8 
 

SIDES
Crispy potatoes, confit garlic butter, rosemary salt (gf, v) | 15
Brussels sprouts, macadamia cheese, praline, eschallots (df, gf, n, vg) | 16
Baby cos, tarragon, dried grapes, buttermilk dressing (gf, v) | 15
Green beans, pickled onion, almonds, Persian feta (gf, v, n) | 15

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS
Surcharge of 10% on weekends and 15% on public holidays will be applied. Card payments incur a 1% surcharge. 

Discretionary gratuity of 8% is applied to groups of 12 or more.

DESSERTS
Fried apple pie, raisin puree, green apple sorbet (gf, df) | 16
Orange polenta cake, candied almonds, crème fraîche (gf, v, n) | 16
Chocolate, peanut & sea salt cookie, peanut butter ice cream (gf, n) | 16

SMALLS
Sydney rock oysters, red wine mignonette (gf, df) | 6.5 ea 39, 76 
Fresh sourdough, whipped roast chicken skin butter or cultured butter, smoked salt (v) | 10
Raw smoked kangaroo tostada, fermented strawberry, pepperberry, crispy garlic (gf, df) | 12
Whipped herbed ricotta, smoked olive oil, Geraldton wax honey, black pepper flatbread (v) | 17
Red snapper crudo, jalapeno, fennel, white soy & kombu (df) | 28
Szechuan pepper & salt squid, roast chilli & lime, fried garlic, coriander (gf, df) | 26
Charred radicchio, buffalo curd, blood orange, burnt honey (v) | 24
Crispy Jerusalem artichokes, pecan, watercress, tomato vinaigrette (vg, n, gf, df) | 21
Pork belly skewer, spent coffee, kumquat (gf, df) | 19

WINTER LUNCH & DINNER


