
DESSERT

STARTERS 

SIDES

SET MENU //85 PP - MIN 4 PEOPLE

Dark Chocolate Terrine, mascarpone, raspberry, orange, dark chocolate sauce*............................18 
Peach Cobbler, yogurt, biscoff crumble, vanilla ice cream*............................................................22
Affogato, vanilla ice cream, The Little Marionette ‘Sanchez’ Espresso..........................................10
+ choice of liqueur.......................................................................................................................9
Selection of cheese, lavosh, condiments ........................................................................................14ea 

Baked Potato Aligot, garlic thyme butter, mozzarella, parmesan (V)*..............................................19
Grilled Asparagus, red miso butter, toasted almonds (V)..................................................................18 
Dutch Carrots, butter, lemon yoghurt (V)........................................................................................18 
Burrata Caprese, heirloom tomatoes, pistachio pesto, balsamic (V)..................................................24 
Baby Cos Salad, pickled plum, roasted hazelnuts, oregano (VG)......................................................15
Sweet Potato, Calabrian chilli, honey, truffle (V).............................................................................13 
Shoestring Fries, seasoned salt, aioli (V).........................................................................................10

Whole Market Fish, herb butter, fennel, lemon.................................................................................MP 
Grilled Spatchcock, romesco, chilli oil, Guindilla peppers..................................................................45 
300g  Scotch Fillet MB2+, The Gospel Whiskey peppercorn sauce*.................................................58 
600g Pasture-fed Rib Eye MB2+, bone marrow-koji butter, lemon cheek.........................................95
Pappardelle, beef ragu, kale, parmesan, pangrattato*......................................................................35  
Rigatoni Ala Vodka - Tilde Vodka, creamy arrabbiata, chilli flakes* (V)...........................................30

Sydney Rock Oysters, Four Pillars Yuzu Gin, lychee, cucumber.......................................................7ea
Staple Sourdough, cultured butter (V)*............................................................................................5pp 
Salumi Plate – Prosciutto, mortadella, bresaola, cornichons, Guindilla peppers..................................35 
Tuna Crudo, pickled celery, smoked paprika, lemon aioli, parsley......................................................24 
Grilled King Prawns, salsa rosa, parsley, lemon...........................................................................28 

 

Staple Sourdough, cultured butter (V)*

Salumi Plate - Prosciutto, mortadella, bresaola, cornichons, Guindilla peppers 

Tuna Crudo, pickled celery, smoked paprika, lemon aioli, parsley

Sweet Potato, fermented chilli, honey, truffle (V)

Grilled Spatchcock, romesco, chilli oil, Guindilla peppers

Dutch Carrots, butter, lemon yoghurt (V)

Baby Cos Salad, pickled plum, roasted hazelnuts, oregano (VG)

Dark Chocolate Terrine, mascarpone, raspberry, orange, dark chocolate sauce*

 
UPGRADE SPATCHCOCK FOR RIB EYE - 105 PP *Not gluten free

MAINS


