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VIVID

Shared Set Menu | $65
(MIN 2 PEOPLE)

TO START

Sydney Rock Oyster
mignonette, chive, lemon (g, Id)

MIDDLE

King Salmon Tartare
olive, basil relish, apple, lemon, crispy zaatar bread (Id)

Prawn & Chorizo Toast
pickled guindilla pepper, basil yoghurt, burnt cucumber, coriander, sesame

MAINS

Sirloin steak
300g riverine 120-day grain-fed, NSW MB2+ (g, Ido)

Crispy Skin Barramundi
caper, olive, cherry tomato, garlic yoghurt, chipotle jam, lemon (Ig)

Sauces
Red wine jus (Ig) / Green peppercorn sauce (Ig) / Chimichurri (Ig, vg) /
Garlic butter (Ig)

SIDES

Buttered Broccolini
fermented chili, smoked almond (v, Ig)

Chat Potato
lemon dressing, parsley (vg, Ig)

Leafy Salad
citrus vinaigrette (Ig, vg)

END

Hazelnut & Salted Chocolate Tiramisu

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG - Vegan | LGO - Low Gluten Option | LDO - Low Dairy Option | VO - Viegetarian Option | VGO - Vegan Option
Please inform a team member if you have allergies or intolerances.
We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.
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